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Lease the car of your 
dreams today at Sunset Ford 



Any Make 

Any Model Available 



A Sunset Ford lease means 

• Professional Service ? 

• Direct leasing « 

• 20% off all parts In stock ■ 

• Free loan car on normal service visits 
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He might be a securities analyst or a short-order cook, a doctor or a doorman, the captain of his own vessel 
or one of the crew, but he's poised and self-assured, knowing he looks his best. Hair, skin, nails. . .the total look 
that sets him apart from the crowd in every situation. Templetons' helps him keep it all together, keeps him 
looking good, and keeps her looking. Spend a little time at Templetons' and find out just how good you can look. 
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BEAUTIFICATION We Feature Daniel Eastman Skin Care Products 

2030 QUAIL ST.. NEWPORT BEACH, CA 92660 • 714-540-3000 
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What's a Sushi? 
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and as you watch, it's a unique gourmet experience. 
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EDITOR'S 
NOTES 

SkipMarchei 



Happy holidays to you! May 
Santa bring you lots of toy s ! 
We've got a bagful of goodies for 
you ourselves in this issue, start- 
ing with what some consider the 
choicest goody of all — Olivia 
Newton-John. 

Going on the assumption that 
nobody gets fired during Christ- 
mas, I 'm going to tell you that Bob 
Hughes, our publisher, was beside 
himself when he found out I had 
gone to interview Olivia and didn't 
let him know! It seems he has a 
blazing, star-spangled crush on 
her. "I've been madly in love with 
her for years! How could you do 
this to me?! ! " he anguished, as his 
beautiful wife Sharon smiled 
tolerantly from across the room. 

The production department is 
not nearly as patient as Sharon, 



however, and has asked me to 
please make him give back the ON- 
J photos so they can get the issue 
pasted down. They're afraid 
they'll get crumpled if he keeps 
them in his lunch pail much longer! 

We're trying a little different 
format this time with our cover 
story, eliminating the usual 
question-and-answer style in favor 
of the "story" approach. If you 
have a minute, drop us a line and 
let us know what you think — 
whether you prefer the Olivia 
Newton-John style, or the one 
used in previous issues. You're the 
boss and we do listen! 

Pat Neisser gives you all sorts of 
ideas for hoUday activities around 
Orange County in this issue, and 
she is just the lady who should 
know. If something worthwhile is 
happening, Pat either instigated 
it, knows about it or is involved in 
it! For example, she met Prince 
Charles not once, but twice during 
his recent visit! She reported that 
he is "handsome and warm and 
charming" and that he liked her 
suedecloth dress! 

Okay. Enough name-dropping, 
Skip. Get on with the column. 



Well, we have a charming article 
about Christmas ornaments, and 
Dr. Marty Baren tells us how 
holiday stress is likely to affect our 
children. And — speaking of stress 
— Bud Furillo's article is about the 
man people love to loathe, Howard 
Cosell. (I do hope we don't have too 
many canceled subscriptions.) 
Seriously, it's a very interesting 
article because Bud is a very good 
writer and that's the only kind he 
writes. 

What else? Oh, yes. Now that 
we're in the midst of the Olympic 
controversy, we're going to 
analyze the pros and cons of 
bringing the games to L. A. 

There's more, of course, in- 
cluding glamorous holiday 
fashions, an interview with 
Orange County's own Marion 
Knott of Knott's Berry Farm, and 
myriad words of wit 'n wisdom 
from our talented staff of regulars. 
So sit down, prop your feet up, 
pour yourself a cup of wassail and 
spend some time with us. 

On behalf of our writers and 
staff I wish you a truly happy 
hohday season. Stay with us, and 
I '11 see you next year. 
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A.H. WEINERT 

Fine Jewels 




Lunch Dinner 
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Continental Cuisine 



217 Marine Ave., 
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Christmas Along the Orange Coast 

by Pat Neisser i 



Despite the fact that St. Nick 
arrives in Southern Califor- 
nia by helicopter and boat, instead 
of rushing through the snow, 
sleighbells jingling merrily, 
Christmas traditions thrive here 
— particularly along the Orange 
Coast, where most of the cities 
have grand plans ahead that you'll 
want to be a part of. 

The coastal cities will begin 
early this year. In Newport Beach, 
the "Dolphins" (the Women's 
Division of the Newport Harbor 
Chamber of Commerce), is pre- 
senting its 10th annual Holiday 
Luncheon and Centerpiece Con- 
test, Wednesday, Dec. 7, at the 
Newporter Inn (Monte Carlo 
Room). Competition is again open 
to all clubs, organizations, 
business firms, schools and in- 
dividuals. Reservations may be 
made by writing the Newport Har- 
bor Chamber of Commerce, P.O. 
Box 2845, Newport Beach, 92660, 
or phoning 644-82 1 1 . 
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Also in the Newport area, the 
Annual Festival of Lights, spon- 
sored by the Commodores Club of 
the Chamber of Commerce, brings 
a beautiful tradition back to hght 
up the harbor. Since 1908, when 
eight torch-wielding canoe pad- 
dlers played "follow the leader" 
behind an Italian immigrant in his 
gondola, this annual Christmas 
event has entertained the 
thousands who line the bluffs and 
nearby streets each year. Hun- 
dreds of boats, large and small, 
gUde softly through the water, 
their holiday lights glistening, 
with Christmas carols ringing out 
across the water. The parade 
begins at 6:30 p.m., and continues 
until 9:30 each night, Saturday, 
Dec. 17 through Friday, Dec. 23. 
The parade is visible from any of 
the vantage points overlooking 
the harbor. And anyone who has a 
boat, large or small, may enter. 
For information, phone the Cham- 
ber (644-8211). To join the pro- 



cession just arrive in your boat 
and take a position in the parade at 
6:30 p.m. Also, be sure to wear 
warm clothing and have plenty of 
hot toddies on hand. 

The Newport Harbor Art 
Museum, in its new quarters (850 
San Clemente), is planning a lively 
holiday season, beginning with the 
Christmas Tree Gala, Friday, Dec. 
2, 6 p.m. to 10 p.m. Donations, 
$7.50 per person. Sixteen original 
Christmas trees — designed for 
various businesses, hotels and 
restaurants, and decorated with 
homemade ornaments — will be on 
display. Each tree is unique. The 
Christmas boutique will feature 




Santa holding forth at Mission Viejo. 



wreaths, plants, bakery goods, 
and handmade gifts. The trees will 
remain on display for the Christ- 
mas Tree Festival on Dec. 3 and 4 
from 11 a.m. to 5 p.m. The bou- 
tique will be open, and Santa Claus 
will be on hand for all the kids. A 
drawing for the raffle tree and 
Madame Alexander Doll will be 
held at 4 p.m., Sunday, Dec. 4. Ad- 
mission: Adults, $1; children, 50 
cents. Check the local papers for 
additional events at the museum, 
or phone 759-1 122. 

The 15th annual Huntington 
Harbour Boat Parade and Cruise 
of Lights will run from Dec. 10-22. 
Dates for the Boat Parade are Dec. 
10 and 11, with the Cruise of 
Lights running from Dec. 12-22. 
Harbour homes will be judged for 
beauty and originality, with 
sailboats and power boats com- 
peting for awards in several 
categories. 



Starting time for the Boat 
Parade is 6 p.m. on Dec. 10 and 11, 
with a special daytime parade for 
children and youths ages 7 
through 17 in boats up to 20 feet in 
length, on Dec. 10 at 11 a.m. The 
boats will be manned and 
decorated by the youths. 

The Cruise of Lights begins its 
nine-day schedule with nightly, 
45-minute tours of the spec- 
tacularly lit channels. The cruises 
begin at 6 p.m., with all boats 
departing from the Huntington 
Harbour Sales Information Office 



at 4211 WeuTier Ave., just off 
Pacific Coast Highway. Ad- 
mission: Adults, $3; children, $1. 
For further information call 846- 
3589, or 846-9216. 

Proceeds from the cruise benefit 
the Youth Concert Program of the 
Orange County Philharmonic 
Society. The annual Boat Parade 
combines the work of hundreds of 
Huntington Harbour residents 
and Philharmonic members. 

Mission Viejo's Five Nights of 
Christmas will begin Sunday, 
Please turn page 



Either of these Ultra-Suede jackets for the For- 
ward California Fashion Look can be the perfect 
Christmas gift for that special man in your life. 





SOUTH COAST PLAZA #1 

VILLAGE m 

70 Unique Shops & 
International Restaurants 



The 

Christmas Gift Center 
where you1l find 
those special gifts 
youVe always wanted 
for the ones you love. 

ESPECIALLY FOR SHOPPERS 
THIS HOLIDAY SEASON: 

• Dear Kris Kringle will greet 
you as he strolls on the 
mall each day 1 1 a.m. to 5 
p.m. Mrs. Kringle will join 
Kris on weekends. Letters 
to Santa may be posted in 
front of the Mercantile 
BIdg. 

• Members of the LA. Mime 
Company performing 
Fridays &^ Saturdays 12-3. 

• Harriet Woods, strolling 
harpist. Tuesdays 12-3. 

• Dec. 10,1 1 -4 p.m. 
International Festival 
of Music for the 
March of Dimes 

The Village - 

Orange County's Most Exciting 
Specialty Center. 

Open Mon. - Sat. 1 0 a.m. to 9 p.m.; 
Sundays, 1 1 a.m. to 5 p.m. 




SOUTH COAST PLAZA . , 

VLLAGEi^ ~ 



Located at Sunflower &. Bear Streets in 
Santa Ana opposite South Coast Plaza MALL 




Festive lights help usher in the season at the Newport City HalL 



PC CHRISTMAS 

Continued from previous page 

Nov. 27 at 6:30 p.m. at the corner 
of La Paz and Chrisanta with the 
traditional lighting of the com- 
munity Christmas tree. Im- 
mediately following the lighting 
ceremony, a burst of fireworks 
signals Santa's arrival in town. 

The second night is on Dec. 4, 
when Santa's Workshop opens at 
the same corner, La Paz and 
Chrisanta. Santa and his helpers 
will be on hand to visit with the 
children from 6:30 to 8 p.m., as well 
as five other times during Decem- 
ber. 

The third night (Dec. 11) will 
feature a Christmas concert with 
the All- American Boys' Chorus of 
Orange County, with the Capi- 
strano Valley Orchestra also per- 
forming. It all begins at 5:30 in the 
village shopping center parking 
lot (in front of Wineman's). 

The fourth night (Dec. 18) will 
feature a live manger scene at the 
mini-park near Chrisanta and La 
Paz at 7 p.m. 

On the last of the five nights 



(Dec. 31) a gala New Year's Eve 
Party will be held at the Montanoso 
Recreation Center, and will begin 
at 9 p.m. 

Tustin's annual Christmas 
Carousel of Homes and Boutique 
will be held this year on Dec. 2 
from 10 a.m. to 5 p.m. Four out- 
standing homes will be decorated. 



and a mini-luwheon will be served 
on the lawns. The boutique will be 
at the Tustin Community Center 
at Tustin City Center, Centennial 
Way and Main. The Jack and Jill 
Guild of Children's Hospital 
(CHOC) of Orange County raises 
funds for the Outpatient Clinic. 

Please turn page 





Mission Viejo's "First Night of Christmas. " 



PC CHRISTMAS 

Continued from previous page 

CHOC is a private, nonprofit 
hospital which treats patients 
from birth to age 17, regardless of 
their financial circumstances. 
Tickets are available from Lou 
Stone, and may be obtained by 
phoning 832-1313, or 544-3456. 

With help from snowmen, toy 
soldiers and Santa himself, 
Disneyland will have a full 
schedule of Christmas festivities 
this year, starting Dec. 17. 
Christmas garlands and a 60-foot 
Christmas tree will form the set- 
ting for the parade and other 
festivities until Jan. 2. All the 
various Disney stages will come 
alive nightly during the Christmas 
season, and the famous Can- 
dlelight Ceremony, a fascinating 
spectacle which includes a parade 
of 1,000 candle-holders down Main 
Street, will be held also. On 
Saturday, Dec. 31 (from 8:30 p.m. 
to 2:30 a.m.), the park will hold its 
annual New Year's Eve Party. 
Tickets are available by mail. 
Christmas season hours will be 9 
a.m. to midnight from Dec. 17-23; 
9 a.m. to 6 p.m. Dec. 24; 8 a.m. to 
midnight Dec. 26-30; Christmas 
day, the park will be open from 10 
a.m. to 7 p.m.; Dec. 31, from 8 a.m. 
to 7 p.m., reopening for the New 
Year's Eve Party (8:30 p.m. to 
2:30 a.m.). 

Adding to the Christmas 
pageant's magical feeling will be a 
genuine "white Christmas" scene, 



featuring a mobile rink and 
twirling skaters, oblivious to the 
California climate. The park will 
be decorated with more than 2'/2 
miles of holly and hemlock, with 
some 400 wreaths, 300 Christmas 
bells and a total of 29 Christmas 
trees located throughout 
Disneyland. The parade will be 
presented at 2 p.m. and 9 p.m. Dec. 
17-23, Dec. 26-30 and Jan. 1. On 
Dec. 24, 25 and 31 parades will be 
staged only at 2 p.m. 

Knott's Berry Farm will be of- 
fering a special Christmas show 
with carolers and a candlehght 
procession through the enter- 
tainment complex. Santa Claus 



will be there with all his helpers, 
and a New Year's Eve party will 
feature top bands, and enter- 
tainers such as B.J. Thomas, 
Paula Kelly and the Modernaires. 
Hours: Dec. 19-23 (10 a.m. to 8 
p.m.); Dec. 24 (10 a.m. to 7 p.m.); 
Dec. 26-30 (9 a.m. to 11 p.m.); Dec. 
31 (9 a.m. to 6 p.m); then, for the 
New Year's Eve Party, 7 p.m. to 2 
a.m. 

The South Coast Plaza will have 
animation in the Carousel Court, 
with large toy trains for the kids. 
And, of course, Santa will greet his 
friends daily from Nov. 24 until 
Christmas. Singing groups will 
Please turn to page 84 




Gifts for the Hearth 

Whatever the shape or size of your tire- 
place, whatever the decor of your room, 
Portland Willamette offers the finest 
quality firescreens and accessories to 
beautify both hearth and home. 



Orange County Awning & Patio 

427 S. Harbor, Fullerton, Ca. 879-6732 
Santa Ana Tent & Awning Co. Inc. 

1626 8. Main, Santa Ana, OA 558-8222 
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Designer Apparel 



Contemporary Classic Yet 
Outrageously Feminine 



Brea Mall 
f71 4) 529-0784 
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An Everlasting 
Christmas Fest 



•k by Virginia DeMoss 

Photos courtesy of David Gooley & Associates 



Every holiday season has its 
signals. A day or two before 
Halloween, carefuUy carved pump- 
kins begin to show up in windows 
and on doorstoops. Turkeys fill the 
freezer sections of every super- 
market the week before 
Thanksgiving. And a decorated 
tree means Christmas is only 
weeks — or less — away. 

But a decorated tree in the 
Placentia home of sisters 
Elizabeth and Barbara Knott, 
keepers of the noted Mott's 
Miniatures Museum at Knott's 
Berry Farm, won't give even the 
vaguest clue as to the time of year. 
It's always Dec. 25 at the Motts' 
— at least in the Christmas room, 
which continuously holds at least 
four full-sized Christmas trees 
loaded with as many as 500 or- 
naments apiece, and is decked 
with nearly every other kind of 
Christmas decoration, antique or 
modern, ever created. 

In the past the Christmas room 
has run only from October through 
January, but wear and tear on the 
ornaments from packing and un- 
packing, as well as the hundreds of 
hours required to set up the 
display, has induced the Motts to 
keep Christmas all year long. Ac- 
cording to Elizabeth Mott, it also 
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gives summer visitors a chance to 
see the collection. There seems to 
be little danger of the year-round 
exhibit spoiling Christmas for 
the Motts' three children, because 
they'll have their regular tree in 
another room for the holidays. 

The Motts' incredible and still- 
growing collection of Christmas 
decorations was begun by Bar- 
bara's and Elizabeth's grand- 
mother, and was carried on by 
their mother, Allegra Mott, found- 
er of their miniatures collection 
of more than 300,000 items. 
During the depression years, when 
the girls were small, Mrs. Mott 
tried to limit herself to one or- 
nament a year. At that time the 
very finest ones — usually ob- 
tained from Woolworth's — cost 
about 10 cents apiece. For the 
Disney Snow White set of 1938, 
however, Mrs. Mott spent 80 cents 
plus an additional 20 cents for bus 
fare to two separate stores. Says 
Elizabeth: "I don't think we even 
had hamburger that week. ' ' 

At the time Mrs. Mott was 
maintaining the collection it was 
small enough to be housed on a 
single goose-feather tree, but was 
spectacular enough to entice some 
5,000 schoolchildren a year to view 
its glittering glory. Teaching and 



sharing have always been the pur- 
pose behind every Mott collection, 
and that tradition carries on 
today. As many as 2,000 children a 
year are still treated to the 
Christmas collection. 

Upon entering the Christmas 
room it is difficult to get past the 
shelves of Santas of every descrip- 
tion, reindeer, elves, boots, 
stockings; wooden, carved 
figurines; giant candies; garlands, 
and trees dripping with relatively 
recent ornaments, but one almost 
naturally gravitates to the cor- 
ner tree that holds the Motts' 
priceless collection of antique 
ornaments, all at least 60 years 
old. 

The most beloved and valuable 
item on the 25-year-old tree is a 
heavy, blown glass cluster of 
grapes tinted with silver nitrate 
that dates from around 1850 and 
belonged to the Mott sisters' great 
grandmother. Also among the 
oldest of the ornaments are the 
pressed tin ones made in the toy 
furniture factories of Nuremberg. 
Widely used in America between 
1870 and 1900, they were usually 
cast in geometric shapes and 
faceted much like prisms. Light- 
weight enough to turn easily in the 
slightest breeze, they transformed 
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From a book, Santa Claus and His 

Works, circa 1910. 
the light of surrounding candles 
into dancing reflections. 

Perhaps most hkely to capture 
the imagination of children and 
adults are the paradoxically 
delicate yet sturdy Dresden paper 
figures manufactured between 
1880 and 1910. These intricately 
detailed little pieces were made of 
damp cardboard pressed into 
hand-carved wooden molds. 
Their subject matter was every 



Outside of "Mrs. Santa's Kitchen," 
duction of an old 
kind of fish, fowl or animal 
imaginable; Santas, sleighs; in 
fact, just about anything, in- 
cluding a very rare Zeppelin recent- 
ly acquired by the Motts. Many of 
the Dresden pieces were painted a 
solid silver or gold, but some, like 
the duck and owl in the Mott 
collection, were painstakingly 
detailed after the actual animal. 
These figures also boast blown 
glass "paperweight" eyes of the 



built by Barbara Mott. Sleigh is a repro- 

toy, painted by her. 

variety used on the finest dolls and 
stuffed animals. Although hand- 
assembled from myriad tiny 
pieces, the Dresden ornaments 
were made in abundance by Ger- 
man craftsmen. They are quite 
rare today, however, because most 
were done away with when the 
prettier, shiny glass ornaments 
became available. Those that 
remain were, thankfully, preserved 
Please turn page 




i 



/. Torrar 
Carson (213): 

No money down fi 



lUNSET BEACH 
16811 Pacific Coast Hwy. 
Sunset Beach 

(2^^K^2163 (714)846-4007 



1 

afra 



SANTA ANA 

1834 S.Grand Ave. 

Santa Ana (714)957-0686 •< 



vaifable OAC Factory clearance sale — up to 1/2 off 



ORNAMENTS 

Continued from previous page 

by strict German families who 
wished to maintain a traditional 
Christmas. 

Even the shrewd F.W. 
Woolworth was skeptical of the 
glass ornaments originally, and 
the first year ordered only a small 
number on consignment for his 
lone store in the German com- 
munity of Lancaster, Penn. They 
sold out almost immediately and 
Mr. Woolworth never made the 
same mistake again. But it is easy 
to see how anyone could have been 
seduced away by the bright colors 
and intriguing shapes of those 
first paper-thin, blown glass 
decorations imported from the 
small village of Lauscha in the 
Thuringian mountains of Ger- 
many. 

The Motts own them in the 
rarest and most fascinating 
shapes. There is a strange-looking, 
free-formed Santa with skinny, 
pointed legs rather than the 
traditional robes; a 70-year-old 




bulldog; a lovely, delicate head of 
the Christ child; a cuckoo clock 
with a paper face, and a doll's head 
with "paperweight" eyes. In ad- 
dition, there are the three pigs, 
tightly spiraled icicles, horns, 
angels, and birds and foods of all 
types, including a carrot, an ear of 
corn, and, the most interesting 
item of all, a formerly bright green 
dill pickle, now faded to an opaque 
white. Elizabeth Mott maintains 
that now and then a visitor to the 
museum who lived in Des Moines 



as a child will approach her or her 
sister and inquire, "Are you the 
same Motts who had the pickle on 
your Christmas tree?" 

About the same time the glass 
ornaments were gaining such wide 
acceptance another type of 
decoration that is well- 
represented in the Mott collection 
came into being. German printers 
began turning out beautifully 
executed, yet relatively inexpen- 
sive cutouts called chromo- 
lithographs. Because they co- 



Any man would like a Don Loper tiejof 
Christmas. 





Featuring 

19,000 

AMERICAN OAK 

FURNITURE 

Also Inspect Our 
ARCHITECTURAL 
PIECES 



such as doors, stained and 
bevelled glass, staircases, 
ice cream parlours, drug 
stores, jewelry stores, 
back bars, etc. 




15162 Goldenwest St.. Westminster, Ca 92683 714-892 1300 




16 




incided with the American fad of 
filling scrapbooks with pretty pic- 
tures, they came to be called 
"scrap" pictures. Ranging in size 
from less than an inch to 18 inches, 
the "scraps" were printed with as 
many as 20 separate colors, com- 
pared to the usual four-color print- 
ing process used today. They 
were embossed for a slight dimen- 
sional effect, then die-cut. Many of 
them found their way onto 
American Christmas trees. Large 
angels, produced around 1890, 
probably sold originally for less 
than 25 cents, but are valued to- 
day at $100 to $150. 
Another interesting chromo pic- 



ture in the Mott collection is an 
advertising calendar featuring a 
Santa shouldering a honeycomb 
puUout tree. The calendar is dated 
1908, the year the puUouts first 
appeared. 

Decorations on the order of the 
scrap pictures and Uttle, cotton 
Santas, beautiful as they were, 
simply added to the danger of 
early Christmas trees, which were 
illuminated by candles or small, oil 
lamps. Candles had to be kept as 
upright as possible to keep hot fat 
from igniting branches below, a 
problem that engendered many 
ingenious solutions. Some clip-on 
holders had ball-and-socket 



arrangements that allowed the 
candle to be twisted to an upright 
position. Others were weighted 
with lead balls that kept them 
straight. In order to minimize fire 
danger even more, some candles 
were housed inside small lanterns 
of isinglass. 

Another interesting and 
somewhat amusing attempt to 
deal with the fire hazard can be 
seen at the base of the antique- 
laden tree. During the Victorian 
period four- and five-inch Christ- 
mas tree fences were used in a 
rather futile attempt to keep 
children away from the candles 
and fragile ornaments on the tree. 

It's not hard to imagine how 
fascinating — and perhaps un- 
believable — young visitors to the 
Motts' Christmas room must find 
such stories. To children ac- 
customed to flame-retardant 
trees, U.L. -approved electric 
lights, mylar icicles and styrofoam 
ornaments, the Mott collection 
must be a fantastic and 
educational journey into another 
world. That's precisely why the 
tours continue . . . and why the 
Motts have Christmas 365 days a 
year. 



MARINA TOYOTA 



PRESENTING THE 

NEW 1978 
CORONA LUXURY 
EDITION MODEL 

Luxurious appointments. Toyota performance. 




Standard features you don't pay extra for: 

Luxury full wheel covers 



• 2 2lilerS0HC engine 

• AM/FM stereo radio 

• Power-assisted front disc 
brakes 

• Steel-belted radial white 
sidewall tires 



• Reclining Hi-back front 
bucket seats 

• Electric rear window defogger 

• Body side protective molding 



MARINA TOYOTA 

At the Traltic Circle ' 
4401 E. Pacific Coast Hwy. 
Long Beach, Ca. 
714-827-2993 213-498-3353 
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MARINA 
TOYOTA 




Mulligatawney • English Country Cheddar • Creole Gumbo 

• Greek Avgolemono • Grant Avenue Chicken • U.S. Senate 
Ham Hock & Bean • Barbary Coast Bouillabaise • Ukrainian 
Beef Borscht • Shepherd's Scotch Broth • Proper Bostonian 
Clam Chowder • Salmagundi • Gazpacho Sabroso • Merrie 
Olde Oxtail • German Lentil & Garlic Sausage • North Beach 
Minestrone • Italian Sausage • San Joaquin Valley Vegetable 

• Polage Creme de Champignons • Ham & Broccoli Salinas 

• Leek & Potato a la maman • Cream of Chickeh Senegalese 

• Black Bean Barcelona • Hungarian Goulash • Split Pea with 
Ham • Vichyssoise • Al Fresco Avocado • Sopa De Tortilla 

• Icy Dilled Cucumber 



SALMAGUNDI 

San Francisco s International Gourmet Soup Restaurant 



For Lunch and Dinner 
In South Coast Plaza, 

Costa Mesa 



Cop, 
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A Holiday 

Collection 

for the Fashion 
Conscious 



by Beverly Willard 



Photos by Dominick Guillemot 




A Luis Estevez, one of our great 
American designers, appeared 
at I. Magnin, South Coast Plaza, 
and dazzled us with his 
glamorous and very feminine 
holiday collection. 



"The total look" is the 
catchphrase for the fashion- 
conscious, particularly at this 
time of year. Not only must you 
have the right gown or dress for 
those holiday parties, but you 
must have the right makeup and 
hairstyle to go with it. 

Makeup is soft and warm. A 
nice, gentle blend of color, no 
standout colors, it's geared to 
the soft, warm fall and winter 
colors you're wearing. Hair is 
soft and flowing and a little 



A sunburst of shimmery, 
golden pleats in a halter dress of 
voile lame' with matching head 
wrap. Luis Estevez, I. IVIagnin. 




of hncino 

A unique salon specializing 
in removing unwanted 
body and facial hairby 
waxing. Our treatments are 
quick, comfortable, and 
private. We invite you to 
. . . feel thiedifference. 



We now offer ttie 
Nance IVlitctiel 
Facials 



Corona Del Mar I 
Encino 2435 E. Coast Hwy. 
17003 Ventura Blvd. Suite 5 

788-4346 675-6720 




A A wintry-white, whirling- 
pleated, bare-shoulder dress 
tying at the neck. Luis Estevez, I. 
Magnin. 



longer in length. Put it all 
together — hair, makeup, 
clothing, and you'll have the 
total look. 

Luis Estevez designs simple, 
dramatic, feminine clothes that 
can be worn for a long time. 
Estevez feels there has been a 
lack of responsibility on the part 



of designers; he feels there has 
been too much designing for 
design's sake rather than 
concern for what women need 
and want to wear. Estevez loves 
the woman who dares to dress 
for men. He believes the 
American woman has sex 

Please turn page 




acreativegroupof 
hairdesigners 

hairstyling 
make-up 
manicuring 
pedicuring 



2700 west coast highway 
suite 227 
newport beach 
714-631-1390 
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FASHION 

Continued from previous page 



appeal and his collection is 
designed for her — clothes to . 
let her look like a lady and feel 
like a woman. Estevez believes 
glannour has nothing to do with 
time or place. It's a state of mind 
that his clothes underscore. The 
Estevez collection is arresting, 
dramatic and glamorous fashion 
for the woman who wants to turn 
heads, at noon as well as 
midnight. 



From the long to the short in >■ 
this knee-length, blouson-back 
dress that ties up under the 
bust line. Luis Estevez, I. 
Magnin. 




k Another holiday look, this one 
from I. Magnin's Junior 
Department, in a soft green, two- 
piece skirt and blouson of 
chiffon trimmed in ribbon and 
crochet. 



the ei^es'^ve it 



ltd. 



T The romance of truly fine 
intimate apparel from the 
lingerie department, I. fi/lagnin, 
South Coast Plaza. 




I 



Many aspire to owning an S.T Dupont ligjiter. 
Few know how to use one properly. 



As a weapon 

An S.T. Dupont lighter can be 
a psychological club. 

So, like other things power- 
ful, it must be used sparingly. 
It should neither be flashed 
nor waved about. A glimpse 
of an S.T. Dupont lighter can 
upend an opponent. 

As visual musk 

An S.T. Dupont lighter is a 
symbol of your ability to get 
what you want. And power is, 
baldly stated, an aphrodisiac. 
There are, of course, other 
important qualities one 
should have. But an S.T. 
Dupont lighter isn't bad for 
openers. 

As a door opener 

When you have a lighter from 
S.T. Dupont, the door to a 
small club is open. It's a club 
that anyone can buy their way 
into, of course, but few people 
have taste enough to do it. 

An S.T. Dupont lighter is a 
door closer as well. If a person 
must ask you if your lighter is 
made by S.T. Dupont... "there 
are so many copies"... your 
door can swing gently shut. 

As balm 

On days when life is too 
much with you, there is a cer- 
tain amount of pleasure in 




This Ciiinex lacmu-T lighter uikes tour 
months to prodiurc 




The lighter is cmered uitK 20 microns of 
gold. Suggested retail is $275; other 
lighters rarxge from $iOO to $i.OO0. 




simply touching your S.T. 
Dupont lighter and knowing 
that there are very few things 
of consequence in the world 
...and you own one of them. 

As a gift 

An S.T Dupont lighter has a 
curious effect, when given. It 
works. It brings people to 
whom you want to be close... 
close. And it will permanently 
affix to your heart people to 
whom you are already close. 

To give one, without own- 
ing one yourself, may indeed 
be the greatest gift of all. 

As an appliance 

During World War II, certain 
members of British royalty 
preferred that the people with 
them carry S.T. Dupont 
lighters. Not just to light cigars 
and cigarettes, but as an inde- 
fatigable source of light during 
blackouts. 

An S.T. Dupont lighter 
does a fine job of producing 
fire. So does a book of 
matches. For this reason, it 
may be judged an extrava- 
gance. But it is an extrava- 
gance that apparently defies 
reason. Think about it. And 
as you do, you'll realize that 
you desire this extravagance 
more than any lighter in the 
world. 



The lighter';, top /its so perfectly to its hody 
that yiM can hardh/ see the separation. 




For a list of stores carrying S.T. Dupont products in your area, as well as a full<olor brochure, write to: S.T. Dupont, Inc., 55 Cambridge Parkway, Cainbridge, MA 02142. 



The Other Side of the Holiday Coin 



When most people think of 
the holiday season they en- 
vision days off from work, family 
gatherings, happy faces on 
children, beautiful presents and a 
good time for all. However, there's 
another side to the happy face on 
the holiday coin. Loneliness, lack 
of money to buy presents, and 
noisy children getting underfoot 
are part of the flip side of the hap- 
py days record. Another part is 
something called stress. 

Most people know that stress 
has something to do with pressure, 
strain or anxiety. All of us are ex- 
posed to the stresses of life con- 
stantly. This includes not only 
everyday worries, emotional 
problems and financial reversals, 
but also the stress presented by 
the world around us, including our 
environment. As it applies to 
people, stress can also be thought 
of as the wear and tear on the body 
as a result of the demands on the 
person. We all know that too much 
wear and tear can cause an object 
to break down — or at least to start 
to malfunction. This article will 
deal with the stresses of Decem- 
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ber. 

It's a well-known fact that 
stress is really a two-way street — 
it affects us all. A person who is 
constantly exposed to tension and 
strain often may show both 
emotional and physical break- 
downs. These, in turn, cause more 
stress and a vicious cycle is 
initiated. We also know that many 
illnesses are caused by stress — 
people seem to get sicker when 
they are subject to the pressures of 
life. At the same time, we also are 
aware that one of the most impor- 
tant causes of stress is change, and 
the more drastic the change the 
more likely it is to cause this 
problem. 

If we really take a hard look at 
the holiday season, it is clear aU 
is not sugarplums and tinsel. 
Children are usually the center of 
attention at this time of year, and 
it is easiest to start our stress 
search with the younger set. The 
classroom is usually the scene of 
controlled turmoil from early 
December until holiday time. 
Because of this not much real work 
takes place in many cases. This 



can be quite destructive to the 
child who is "really having a tough 
time with the educational 
process. " It is difficult to learn 
when you're thinking of parties, 
vacations and presents. 

And if the students are subject- 
ed to a diversion in the 
educational stream, think of the 
poor teacher. Trying to keep the lid 
on a bunch of exuberant 
youngsters is difficult enough; 
trying to get them to learn 
something may be impossible. 
This kind of classroom chaos is 
certainly not t he most healthy en- 
vironment for peace of body and 
mind. Thus, many teachers are on 
the verge of physical and 
emotional exhaustion by the time 
the children leave for the holidays. 
Vacation time is really relegated 
to R&R for these poor souls. A 
needed rather than a restful 
hiatus. 

If we look at the classroom 
during these hectic days, on the 
surface it seems like all cheer and 
happiness. However, besides the 
above-mentioned educational let- 
down and teacher stress, we can 



often see other things going on 
which are not so joyous. How hap- 
py is the child who hears the other 
children talking about their family 
celebrations when his family is 
split apart? What about the child 
who knows that his dad is out of 
work and he won't get any of those 
talked-about presents? Do we 
think about the children who are of 
a different faith when the rehgious 
aspects of the holidays are em- 
phasized? And what of the child 
whose home is unhappy for him 
the rest of the year? Is it going to 
be any different now? 

When we look at the number of 
children who become ill at this 
time of the year, we immediately 
blame all of the winter viruses and 
rain and cold weather. It might be 
a good idea to consider the high 
level of stress present in the 
classroom as an even more basic 
destroyer of the body's defenses. 
A large number of coughing, 
sneezing, hoarse teachers can fit 
into this category, also. 

If we leave the classroom for a 
moment and go into the home we 
can see the same stresses going on 
here. Many families are in a 
precarious state of togetherness to 
begin with, and the holidays are 
even more of a strain on them. The 
attempt to generate happiness 
from an empty family battery can 
often lead to an even more ex- 
plosive situation. And even the 
"together" family will have more 
and more trouble coping with the 
high cost of doing almost anything 
these days — how do you explain 
to a child that it's either a stereo 
for his room or a Christmas din- 
ner? If we add to these visible 
problems the overall increase of 
vocal intensity, fighting and just 



ordinary activities of a house full 
of excited children, the stresses 
build to an explosive peak. It's 
really no wonder that so many 
children turn up in the doctor's of- 
fice with all kinds of illnesses the 
day before Christmas. And it's 
really no wonder that so many 
adults (and children, at times) end 
up in hospital emergency rooms in 
fits of depression — or worse. 

It isn't easy to have to think of 
these negative sides of the holiday 
time. One perhaps can be accused 
of being a Scrooge (or worse) with 
these types of thoughts. However, 
in a world so full of stresses to 
start with, it is only good common 
sense (and really a form of preven- 
tive medicine) to face these 
unhappy possibilities. The first 
step in treating an illness is, of 
course, discovering its cause. 
Thus, if we acknowledge the fact 
that all is not mirth and merriment 
in this season, we may have made a 
start. 

If we can temper the classroom 
with a bit of sensibility and sen- 
sitivity among the festivities, we 
might produce a much more stable 
situation. If we regard the teacher 
and student as individuals instead 
of parts of a program we can 
start to deal with some of the 
stresses and anxieties — or, better 
yet, prevent them. We need to 
recognize that if troubled families 
don't get help before the holidays, 
there might be no holidays. And 
finally, if we'd give more than lip 
service to the concept that giving 
large, expensive gifts to children 
is much less important than giving 
large amounts of time, love and 
respect to them, we would come a 
long way toward giving those win- 
ter "bugs" and "blues" less 
vulnerable targets to pick on. (f* 
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Sebastiani Vineyards is proud to announce 
the release of our North Coast Counties 
1971 vintage wines. Selected by August 
Sebastiani, only the finest wines will bear 
the Proprietor's Reserve name. 

Softened and mellowed in wood, this 
limited edition of Pinot Noir. Cabernet 
Sauvignon. Barbera and Burgundy has 
been maturing in our cellars and is now 
ready for presentation to you. Further 
enhancement can be achieved in your 
own personal wine cellar. 

Ask your favorite merchant for the 
1971 Proprietor's Reserve vintage release 
wines from Sebastiani Vineyards. 

Please send for our free monthly 
new.slelter. 
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Sebastiani 
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Ask Dr. Coates 

by Edward E. Coates Ed.D 

Dr. Coates holds BA, MA and Ed.D. 
degrees and has received certification from 
the American Association of Sex 
Educators and Counselors. He regularly 
conducts child abuse and parenting 
seminars and workshops through the 
Southwest and has had 15 years experi- 
ence in marital, premarital and sexual 
dysfunction counseling. 



Dear Dr. Coates, 

How does a person know if she is 
a lesbian or not? I have had one 
such relationship, but I was not all 
that into it. I like guys and get 
asked out a lot by them. And I 
would rather not have all the 
problems that come with a 
homosexual relationship. I am 17 
years old and a senior in high 
school. I want to know if one ex- 
perience makes a person a 
homosexual. 

H.L. 
Stanton 

Dear H.L. : 

No, one experience does not 
make one a homosexual — nor a 
heterosexual. Sexual preferences 
are developed over a period of time. 
Final determination of a prefer- 
ence must consider such things as 
frequence and duration of ex- 
periences, personal preferences 
and values, peer-group member- 
ship, self-image, and many other 
factors. It would be incorrect to 
consider yourself a lesbian on the 
basis of what you have told me. 

It is possible to facilitate the 
development of sexual orientation 
by actively behaving as either a 
homosexual or a heterosexual. If 
you want to avoid the problems of 
homosexuality, simply avoid 
homosexual relations. Probably 
the greatest distortion about 
homosexuality currently being 
communicated by the media 
(especially television) is the notion 
that people are programmed to 
become homosexual by factors 
completely beyond their control. 
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The plot usually ends with an 
appeal to just "accept'' one's 
homosexuality because there is 
nothing that can be done to 
change. This is simply not so. 

Again, you have not begun a 
homosexual lifestyle because you 
have had one or even several 
homosexual encounters. 

Dr. Coates, 

My mother is going bananas 
because we let our 2-year-old 
daughter sleep with us. We think it 
is a very natural, healthy 
situation. Are we going to harm 
our child? 

CM. 
San Clemente 

Dear CM.: 

You are not going to pervert 
your daughter. However, you are 
going to inhibit yourself and your 
husband by giving yourselves to 
each other in full sexual enjoyment 
while performing before a spec- 
tator, or being careful not to wake 
her up. 

Sometime between 2 and 20 you 
are going to evict her. Have you 
thought of how and when ? 

Dr. Coates, 

I'm glad to see your column in 
Orange Coast-Newport Life 
magazine. You sound like you 
know what you "re about. 

I don't have a big problem, but 
maybe you can help me anyway. 
I've been married to the same man 
for 44 years (I am 66), and, to be 
honest, our sex life is pretty dull. I 
would be willing to try something 
different once in a while to liven 



things up, but I can't bring myself 
to say anything to my husband 
because I don't know what he 
might think of me. We are both 
Christians and pretty conser- 
vative. I don't know who else to 
ask. 

T.W. 
Balboa Island j 

DearT.W.: 

Isn't it great to know that a 
healthy interest in sexual pleasure 
persists beyond the third decade of 
life? 

Your husband probably will 
think that he has a fantastic wife, 
so do or say whatever you wish. 
Begin by telling him what you do 
like about what is going on now. 
There is no more potent 
stimulation to a man than an ap- 
preciative wife! Then, when 
something "different" does hap- 
pen, oris even attempted, verbally 
affirm your positive interests. 

As Christians you will find the 
Old Testament book of Song of 
Solomon (especially in some of the 
newer translations) to be one of the 
many Biblical sources that in- 
dicate the high regard God 
places upon marital sexual 
relations. Read it together and you 
will probably find it to be a real 
turn-on. 

Dr. Coates, 

I am a secretary in a large office, 
and am considered rather attrac- 
tive. I have been going with the 
same fellow for eight months, and 
am pretty sure I'm in love with 
Please turn page 
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Rainbow to Monterey 
Could be your lucky day! 



Take the Harbor Freeway to Rosecrans, 
then West to Vermont and North to Clubs 



Monterey Club 
13927 So. Vermont in Gardena 



Rainbow Club 
1391 5 So. Vermont in Gardena 
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DR. COATES 

Continued from previous page 

him. The problem is his jealousy. 
He phones me three or four times a 
day and makes me tell him whom I 
have talked to and what I've been 
doing. I'm very busy and don't 
have time for this third degree. I 
have asked him to please stop this 
ridiculous practice, but he says he 
can't help himself and he does it 
only because he is so crazy about 
me. Lately I've started to feel that 
this is just not quite normal, and 



that maybe he has some serious 
psychological problem. How does 
it sound to you? 

C.R. 
FuUerton 

DearC.R.: 

While it would be impossible to 
make a judgment about serious 
psychological problems, there is 
no doubt that his insecurity and 
lack of trust indicate serious 
relationship problems. You have a 
right to be uncomfortable. His cop- 
out that ''he can't help himself . . . " 
indicates a lack of personal 




Blue Diamond 
^ Painting & Decorating 

Commercial • Industrial •Residential 
Spray & Brush • Interior & Exterior 
Offices • Stores • Theaters • Schools • Churches 
Institutions • Factories • Horn 's 

840 Irvine Avenue, #S211 • Newport Beach, California 
Phone (714]548-0352 (415]347-3511 
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44 fashion Island, newport center 644-5070 
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responsibility. It is also obvious 
that you enjoy being "considered 
rather attractive. " 

/ do not expect either one of you 
to change. Continue your relation- 
ship only if you are willing to ac- 
cept at least one "third degree" per 
day. I would be very interested in 
hearing from you after another 
eight months. 

Dr. Coates, 

My husband is always kissing 
and hugging me in public. This is 
annoying. If I tell him to stop, he 
acts hurt. What is a good way to 
handle this? 

N.J. 

Newport Beach ' 

Dear N. J.: 

Your letter is refreshingly dif- 
ferent because most wives com- 
plain about unresponsive hus- 
bands. 

He acts hurt because he is hurt. 
Are you bothered by the behavior, 
or by where it occurs? Is he affec- 
tionate at home? Some women are 
offended as a matter of manners, 
while others don even like affec- 
tion in private. What about you? 

Assuming you're two "normal" 
people who are in love with each 
other, the best way to handle this 
situation is to enjoy it. Always be 
willing to accept your spouse's 
feelings. Be a gracious recipient. 
After all, your husband is trying to 
give you the greatest gift he has — 
himself, his feeling for you and his 
confirmation of you as the most 
important person in his life. 
Neither command him to stop nor 
accuse him of being "oversexed." 
He will probably be very respon- 
sive to your positive preferences. 
Approach him from the perspec- 
tive of "let me tell you what I do 
like..." 

1 

Dr. Coates: 

I have a lot of friends who have 
been all up in arms about the TV 
series Soap. They say it's por- 
nographic. But then I work with a 
bunch of guys who watch each 
program and talk about it all week. 

What do you think of Soapl 
Thanks. 

G.W. 
Huntington Beach 

Dear G.W. : 

I'm glad you asked. As a 
dramatic production it seems to 

Cop,. J 



suffer from a very weak plot with 
unrealistic characterizations. 
While the role of TV critic is ou t of 
my area of expertise, there are 
some other observations that lean 
make with more certainty from my 
professional perspective. 

Homosexuals are certain to be 
highly offended by the stereotyped 
casting. While apparently trying 
to show it "like it is, " the program 
really distorts both the legal norm 
and sexual interaction as they 
typically occur. The strong 
Freudian-flavored hedonism is of- 
fensive to sensitive sexologists. 
Soap and its imitators will 
probably always be around — 
much to the detriment of the 
potential of TV as a responsible 
medium. However, I will be very 
surprised if it gains the audience 
that its promoters predicted. 

Dr. Coates, 

How does a woman go about 
telling her boss his questions are 
too personal? He asks about 
alimony, my dates and a lot of 
other things that are none of his 
business. I need my job so I don't 
want to make him mad. 

E.B. 
Newport Beach 

DearE.B.: 

The frequency of this question 
indicates that it is of concern to 
many people. You have made an 
excellent beginning by being 
definite in your own mind as to the 
kind of questions that you believe 
to be too personal. Your boss may 
be on the make, demonstrating 
grandfatherly interests, etc. But 
the reasons he asks such questions 
are unimportant. What is impor- 
tant is that you do not like his 
questions. 

There is no better method to 
follow than to open your mouth 
and use words that honestly 
reflect your feelings. One very im- 
portant thing to remember is to 
avoid attacking his motives, man- 
ners or morals. The actual process 
involves three phases. First, iden- 
tify the behavior that causes reac- 
tions, then your own feelings that 
are related to his behavior. The 
third step is to indicate that you do 
not expect the offending behavior 
to be repeated. 

You will find some of the popular 
books about assertative training 
to be helpful. (y^ 



HOW CAN YOU MAKE YOUR CHILD A WINNER IN LIFE? 
Be Sure His Education Is Designed For Winning. 

For a FREE Pamphlet on "How 
Your Child Can Become a Winner in 
Life." call the ROSTON 



All parents want their children to be 
winners. Every child can win. In 
today's world, success requires a great 
education early in life. The Three R's. 
Reading, 'Riting, 'Rithmetic. And so 
much more. To be a winner a child 
needs Concentration, Self- 
Discipline, Initiative, a Warm 
Personality. 



MONTESSORI SCHOOLHOUSE 

nearest you. Three locations in Orange 
County, freeway close. 



Fountain Valley 
962-5526 



Orange 
532 1851 




Roston Montessori Schoolhouse 

'Roston: The Standard of Quality in Montessori' 



R.C. Orem, Author 



Mission Viejo 
831-0961 
495-5040 
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BRIAN CHUCHUA'S JEEP 879-5337 H^^H 
777W.Orangethorpe,Placentia 528-5337 ^HBIH 

We have sold more jeeps in O.C. since 7963 than any other jeep dealership. 
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Marion Knott — 
the Lady 

Who Brought You 
the Corkscrew 



by Skip Marchel 
28 



arion Knott has the bluest 
eyes this side of Paul 
Newman. (And I do not normally 
notice the eyes of other women.) 

Her astoundingly shiny, blonde, 
short hair is straight out of 
Charlie's Angels, or a Wella 
Balsam commercial. 

She's in her 50s and looks maybe 
40. And she's rich. 

All of this, taken together, could 
conceivably create an instant, gut- 
level, negative reaction on the part 
of other, less fortunate females. I 
say "could. "Itdoesn't. 

The reason it doesn't is because 
Marion Knott, of the famous 
three-generation Knott's Berry 
Farm empire, is one fantastic lady! 
She may have it all, but she also 
has it all together. She's one of the 
good guys who have been finishing 
first for a long time and undoubt- 
edly will continue to do so. 

After talking with her for an 
hour you come away convinced 
that she certainly deserves her 
blue eyes and all that money and 
power. If you can't have it, you 
definitely want her to, hanging 
prepositions to the contrary not- 
withstanding. 

We had been attempting to 
arrange a meeting for weeks, but 
with her demanding schedule (and 
my own) we had some trouble 
making connections. In order to 
facilitate matters she very 
graciously offered to come to my 
office for the interview. 

Now, at 5:30 in the afternoon 
I 'm tired, my boots are off and so is 
most of my carefully prepared 
morning makeup. At 8:30 a.m. I 
am Helen Gurley Brown, Gloria 
Steinem and Shana Alexander. At 
5:30 1 am Edith Bunker. 

Fortunately for me I had had the 
foresight earlier in the day to jot 
down the questions I wanted to 
ask Marion, so when she came 
through the door promptly at 5:30 
I had only to press the button on 
the tape recorder to find out what 
it's like being one of the fair-haired 
movers and shakers of Orange 
County. 

Her blue blazer and grey pants 
were beautifully fitted and im- 
maculate, attesting to the fact 
that she had paid careful attention 
a few years back, while in class at 
Please turn page 
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New York's Fashion Academy and 
Powers School of Modehng. Later 
came USC and a degree in mer- 
chandising. 

Marion Knott was born right 
there at "the farm" on Beach 
Boulevard which was, at that 
time, a 10-acre plot of land on 



which her father, Walter Knott, 
grew and sold rhubarb and berries. 

In 1934 Cordelia Knott, 
Marion's mother, began cooking 
and selling fried chicken for 85 
cents apiece, and Marion, barely 
old enough to handle a tray, began 
her career as a waitress. 

Marion relates that it was 
during this period that a neighbor, 
Rudolph Boysen, brought to 
Walter Knott a strange, new berry 
— a combination of red raspberry, 
loganberry and blackberry. To 
the six decidedly anemic looking 
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stems Walter Knott added his own 
special brand of TLC, and the 
berries grew and prospered. To 
honor his friend, Walter named the 
popular berries "boysenberries." 
As Marion Knott stated in a recent 
interview in The Executive 
magazine, "It's fun to realize that 
every boysenberry in the world got 
its start right here on the farm. 

Knott's Berry Farm is now the 
third largest entertainment park 
traffic draw in the country, right 
behind Disneyland and Disney 
World. And, according to Ms. 
Knott, it's a friendly competition. 
"We're very different from 
Disneyland," she says. "We're 
nostalgia. They 're fantasy." 

If there is any real competition 
between the two it is probably in 
the realm of the thrill rides. 
Amusement parks are currently 
on a one-upmanship kick with 
regard to what Magic Mountain 
coined, "The White Knucklers." 
Anything you can do, we can do 
higher and scarier! Magic Moun- 
tain gets the Revolution, then 
Knott's gets the Parachute Drop 
and the Corkscrew, then 
Disneyland adds Space Mountain, 
and now Knott's is preparing to 
scare the beejesus out of 
thrillseekers once again with a new 
ride due to open around Memorial 
Day of '78. 

We asked Marion, who is in 

charge of Design and Planning for 

KBF, if the new ride was scarier 
than the Corkscrew, which has 
probably caused more lost lunches 
and instant religious conversions 
than anything since the Tehachapi 
earthquake. 

"Oh, yes!" she replied, "you 
start from a dead stop and are 
catapulted out, go through a loop, 
then go up 70 feet in the air, up to 
nothing, there's nothing up there, 
then it drops you down backwards, 
then through the loop again, back 
through the station, then up again, 
then you drop back down into the 
station again ! Really a kick ! " 

Uh-huh. I got motion sickness 
just typing the quote. But, of 
course, it will be an enormous suc- 
cess. "People like to be scared pea 
green," says Marion, "as long as 
they know they're safe. ' ' 

When asked if this " Battle of the 
Roller Coasters" will continue, she 
said, "Yes, indeed. As engineering 
becomes more sophisticated, so 
will the rides. It's very com- 



petitive. ' ' So the race goes on. 

There's no arguing that Knott's 
has come a long way from the little 
side-of-the-road berry stand. The 
original "farm" was 10 leased 
acres and is now 155 owned acres. 

Until 1968 the Knott family's 
approach to the business was pret- 
ty casual. The park was open — no 
fences — and there was no charge 
to get in. This easy access made it 
a prime location for demon- 
strations by the youth of the 
troubled '60s, so it was decided to 
enclose the park and begin 
charging an entrance fee. 

It stood to reason that if they 
were going to charge the public to 
enter, the Knott family had better 
darn well have something pretty 
good to offer. So from 1968 to the 
present, the park has grown un- 
believably, and a great deal of the 
credit must go to Marion Knott. 
She was responsible for Fiesta 
Village, opened in 1969 as a tribute 
to the area's Spanish and Mexican 
heritage, and, in 1975, the Roaring 
'20s Area and Airfield. This 
area, with its Corkscrew, 
Parachute Drop, Motorcycle 

nationally famedS- 



The Corkscrew, foreground, and Parachute Drop 





Chase and Gasoline Alley Auto 
Race was primarily responsible for 
a 52 per cent increase in attend- 
ance last summer. 

The Roaring '20s theme 
was the family's memorial to 
Walter and Cordelia, because "it 
was their era." Cordelia Knott 
died a few years ago, but Walter 
still lives there on the grounds at 
Knott's Berry Farm. "My father is 
not well these days," says Marion, 
"but he's still very interested in 
what's going on. They take him 
around the park in a golf cart and 
he chats with the visitors and en- 
voys himself. He'll still tell you 
that he's a farmer, but he's pleased 
with the changes that have come 
about and it 's invigorating for him 
to go out among the crowd. ' ' 

Please turn page 



M. KNOTT 

Continued from previous page 

It's evident, when listening to 
Marion, that the Knott family is a 
very close-knit group. The family 
runs the park, each member 
responsible for a different 
segment, yet no one has a real cor- 
porate-style title such as 
"President" or "Operations 
Manager." The closest they come 
is "Family Member in Charge," 
which may be a bit unwieldy, but 
is certainly descriptive. Marion is 
the "Family Member in Charge of 
Entertainment," her brother, 
Russell, is FMIC of Ad- 
ministration and sister Virginia is 
FMIC of Merchandising. Toni 
Oliphant, another sister, is in 
charge of Marion and Toni's Sport 
Shop. 

"We have a family meeting with 
all 1 0 partners (the remaining part- 
ners are their children and 
husbands and wives) every Thurs- 
day, just as we have for 30 years," 
said Marion. "It's very loose. 



very unstructured, with a lot of 
horseplay and kidding around. We 
all get along well, because that's 
the way we were brought up. ' ' 

Marion Knott is divorced, has 
two children, four grandchildren 
and a house on the beach at 
Laguna. "I absolutely love that 
old house! I've been remodeling it 
since the day I bought it, trying to 
turn it into a country French place. 
It has been torn up the whole time, 
but I wanted the hardwood floors 
and I wanted the beamed ceiUngs, 
so I was — and am — willing to put 
up with the mess." 

She also bicycles a great deal, 
which probably contributes to 
keeping her figure so trim and 
shapely. "I stay pretty busy," she 
remarked, in what would seem to 
be an understatement of some 
magnitude. "I try to keep up with 
my friends, and there are always a 
number of civic things to attend . . . 
I see a good deal of my sister, 
Virginia, as she is single, also, and 
we have common interests. ' ' 

Her mentioning her single 
state prompted me (as if I needed 
any prompting) to ask if there is a 
special man in her life at the 



moment. Her answer was a face- 
lighting grin and a one-word an- 
swer - "Yes!" (Sorry, fellas.) 
Throwing caution to the wind I 
pressed on. "Do you have any 
marriage plans at this point?" 
' ' Oh, I don 't know about tha t, ' ' she 
laughed, "I'll just have to see how 
things go." 

Well, one couldn't exactly con- 
strue that bit of info as the jour- 
nalistic scoop of the century, 
inasmuch as I couldn't get "his" 
name, or "if" she was going to 
marry "him," but then again, if 
you read in the papers one day that 
Marion Knott is getting married, 
you can, thanks to OC/NL 
magazine, say, off-handedly, "Oh, 
yes, I knew she was seeing 
someone." 

Well, as we had talked the sun 
had gone down and darkness had 
enveloped the office. I had been so 
engrossed in our conversation I 
had neglected to turn on a light. It 
came as a shock to me to realize, 
suddenly, that we were talking in 
almost total darkness. This cer- 
tainly has to be a tribute to a most 
interesting and absorbing lady — 
because I'm afraid of the dark! Cf* 
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SCOTLAND 



A History Steeped in Romance 

by Pat Neisser 

Edinburgh, steeped in history, 
1 



I renowned for its beautiful 
setting, famed for its annual'inter- 
national Festival of Music and 
Drama, is undoubtedly one of the 
world's finest capital cities. But it 
is actually two cities, one old and 
one new, divided by the stately 
Princes Street. 

Some 200 years old, Edin- 
burgh's "new" town is full of 
lovely streets and squares. 
Especially noteworthy is the area 
called Charlotte Square; No. 7 has 
been completely redone in the 
original style and is open to the 
public. 

34 



On the other side lies a maze of 
hidden streets, much grime, and 
ancient houses hiding in narrow 
alleys. Above all this antiquity 
glowers the great Castle of Edin- 
burgh. It has been palaces, a 
prison and fortress, and today it is 
still used by the army. A hike up to 
the castle is breathtaking 
(literally), and the view of the great 
old city superb. The castle is 
loaded with reminders of 
Scotland's eventful and dynamic 
past: The Norman Chapel built by 
Queen Margaret; a huge medieval 
gun known as Mons Meg; and the 
Royal Apartments where the son 



Photos courtesy of The Scottish Tourist Board 

of Mary, Queen of Scots (later, 
James VI of Scotland and I of 
England) was born. From the 
castle battlements there are vistas 
across the city to the Firth of 
Forth, and beyond. 

Edinburgh, of course, is a well- 
known city and many British 
tours include it. Trains run 
from London to Edinburgh in 5 Vi 
hours, planes depart and arrive 
regularly, and, for those motoring, 
it's not a bad drive. Once there, the 
important thing is to fully enjoy 
the city, its exciting history, ex- 
cellent hotels and restaurants (try 
the Scottish delicacies), and then 



I 



drive south and explore the lesser- 
known Border counties. 

Driving out of Edinburgh 
toward the Borders on the high- 
way known as the Royal Mile, 
you'll pass the Palace of 
Holyroodhouse. The Queen of 
England stays here while visiting 
Edinburgh. Originally a guest- 
house for the now-ruined 12th 
century abbey, Holyroodhouse 
became a palace during the reign 
of James IV, and was rebuilt by 
Charles II in 1671. 

Continuing south, you will pass 
Prestonfield House, one of the 
most remarkable places I've ever 
visited. Although it's only 10 min- 
utes from the center of Edinburgh, 
this 17th century house stands in 
23 acres of its own lawns and land- 
scaped gardens. Sheep graze 
comfortably and aristocratic 
peacocks strut and preen for the 
many visitors. 

Prestonfield was first recorded 
in a royal charter of 1153 when it 
was granted to the monks of 
Harehope in Northumberland. 
The Scottish Crown took it back in 
1355 and, finally, in 1677, Sir 
James Dick acquired the property 




Ensconced in Brodick Castle are silver, porcelain, and paintings from the collec- 
tions of the Dukes of Hamilton, William Beck ford, and the Earls ofRockford. 



which still remains in the hands of 
his descendants. Much violence 
took place during the Jacobite 
uprisings, and this dignified 
house partially burned before 



peace finally came to Scotland. It 
is now a famous restaurant and 
hotel. 

Dining is an experience not to be 
Please turn page 
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Continued from previous page 

missed. Exquisite twin dining 
rooms full of glowing mahogany 
tables and masses of fresh flowers 
make eating a royal event. An- 
cestors of the family gaze down 
upon the diners in one oval room, 
and landscape paintings har- 
monize with the view of the green 
acres surrounding the house in the 
other. The meals are elegantly 
served, and include many succu- 
lent Scottish dishes. A great em- 
phasis on "The Taste of Scotland" 
is currently going on in Scotland — 
particularly at Prestonfield. 

Other stately rooms, such as the 
Tapestry Room, welcome the 
visitor. This room was my 
favorite. The ceiling, fantastically 
rich in ornamentation with cupids 
and heraldic beasts rampant and 
rampaging in high relief, is 
matched by a fireplace of similar 
design. Antique furniture, Chinese 
porcelain, and Persian carpets 
have accumulated throughout the 
years, and the overall effect is 
overwhelming. A perfect room for 
after-dinner coffee. 

As you leave the old house, 
shadows of trees dating back to 
the 17 th century still trace their 
patterns across the ancient walls. 
A Scots pine, a symbol (as far 
south as Shropshire) of a Jacobite 
refuge for those pursued by the 
Redcoats, stands near the front 
door. Here the past blends with the 
present in the best possible way. 

After our rest stop at Preston- 
field House, we headed toward the 
Borders. Rolling green hills, some 
as high as 2,000 feet, surrounded 
us as we entered this historic area. 
Rich in history, the Borders are 
full of ruined castles and keeps, 
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now romantic landmarks, but 
strong reminders of a time when 
war raged and men died as they 
had lived, by the sword. The Bor- 
der was disputed then, and even 
when its existence was 
acknowledged, raids into hostile 
territory were a way of life. 

Our route brought us first to 
Melrose, a lovely old town 
renowned for its abbey; its in- 
tricate carving ranks among the 
finest in the country. 

This was a Cistercian abbey 
founded by David I. Lying in the 
path of the English, it was wrecked 
over and over again, and after be- 
ing plundered by the Earl of Hert- 
ford in 1545, was never fully re- 
stored. The English shouldn't take 
all the blame, however, since one 
can find carved stones taken from 



the abbey imbedded in ancient 
homes around Melrose! 

The little town, sheltered at the 
foot of the Eildon Hills, is probably 
the best center for exploring the 
country of Sir Walter Scott. His 
presence is felt everywhere, no 
more so than at his beautiful home, 
Abbotsford House. His study is as 
he left it, and you can see the 
wealth of historical items he col- 
lected, ranging from ancient pan- 
eling, furniture and weapons, to 
some of the possessions of Mary, 
Queen of Scots, Bonnie Prince 
Charlie and others famous in this 
region. 

The George and Abbotsford 
Hotel is a good choice for lodging, 
as it is an ancient inn opposite the 
old abbey. Comfortable rooms and 
tea at 4 p.m. add to its charm. 
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The culinary center of Georgian House, 7 Charlotte Square, Edinburgh. 



The peacefulness of the region is 
in sharp contrast to its turbulent 
past. For centuries the Borders 
were constantly invaded, and you 
can't miss the remnants of abbeys 
and fortresses that were destroyed 
by the invaders. 

From Melrose, you have many 
choices, but a visit to a woolen 
mill is a special treat. There are 
many around, but we found Henry 
Ballantyne's Tweedholm Mills 
very interesting, with the shop full 
of tartans and tweeds to buy. 

Another intriguing little town is 
Jedburgh. Its 12th century abbey 
of warm, red sandstone was 
another victim of the Earl of Hert- 
ford<'s wrath in 1545. Queen 
Meuy 's residence is near here, as is 
Jedburgh Castle, originally built 
as a jail in 1823. 

Peebles is another ancient town 
by the romantic river Tweed. It 
was not ravaged by the early Bor- 
der skirmishes, but was occupied 
by Oliver Cromwell and, at the 
time of the '45 uprising, Bonnie 
Prince CharUe. It's now a resort 
with the usual assortment of old 
ruins and some first-rate hotels 
and inns. Peebles' Hotel Hydro, 
with its 30 acres, is an amazing 
Victorian-style palace with great 
halls for children to race through, 
plus tennis courts and golf courses, 
and an indoor swimming pool. 
Dining rooms of elegant gran- 
deur and views of the surrounding 
countryside make for a superb 
vacation spot. 

But in terms of sheer romance, 
my favorite bit of history has got 
to be Traquair House. The oldest 
inhabited house in Scotland, it 
reflects the dramatic and ofttimes 
bloody history of the Borders. Its 
history covers eight centuries of 
blood, strife and intrigue, but also 
the development of a family way of 
life that today seems up-to-date 
and peaceful. We were fortunate to 
be shown around this beautiful 
estate on the banks of the river 
Tweed by the current Laird of 
Traquair, Peter Maxwell Stuart. 

A building of some sort has 
stood on this land since at least 
950; in 1107, Alexander I stayed 
and granted a charter from 
Traquair. He was the first of a long 
line of kings who stayed at 
Traquair Castle (as it was then 
known), and it remained a royal 
demesne (domaine) until the 13th 
century. 



In those days, royal residences 
such as Traquair were nearly all 
fortified houses, built to aid the 
king in his duties. Justice was 
dealt here, laws were issued, and 
royalty visited often. 

What I especially enjoyed about 
Traquair is the feeling of con- 
tinuous life that flows through 
every room. There's an excitement 
just knowing that Mary, Queen of 
Scots slept in the grand King's 
Room on her many visits here. 
There's nothing haunted about 
this lived-in house, but secret 
staircases are everywhere, and, 
because this was a Catholic 
household when anti-Jacobite 
feeUng rang strong (until the mid- 
19th century), the little chapel 
high up in the house had hidden 
cupboards and exits for the priests 
in times of peril. The family now 



has a new chapel where they wor- 
ship openly, which is full of in- 
teresting paintings and ancient 
rehcs. 

Underground dungeons that 
housed cattle in times of British 
raids are now amusingly set up to 
show children history in a lively 
way, and the Museum Room is 
crammed with ancient documents 
and artifacts that give credence to 
the exciting and dramatic exist- 
ence of the families hving here. 

The current Laird is con- 
tinuously adding new exhibits and 
restoring parts of the estate, and 
he takes great pleasure in showing 
visitors around and filUng them in 
on the history of Traquair and the 
Border country. 

A small brewery is maintained 
on the premises, and our host was 
Please turn to page 77 
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From Melbourne to Malibu 

by Skip Marchel 

Photos by Claude Mougin 



y appointment with Olivia 
Newton-John was at 4 in 
the afternoon and was to take 
place at her home in the hills above 
Malibu. 

As usual, I allowed myself 
enough time to get lost because it 
has been my experience that the 
degree of a star's success seems to 
be in direct proportion to the inac- 
cessibility of his or her dwellings 
(or vice-versa). The more famous, 
the harder to find. 

To arrive at Ms. Newton-John's 
home, you must drive about three 
thousand miles up a steep, wind- 
ing road that was, obviously, in- 
tended only for oxcart traffic. Oc- 
casionally, you catch a glimpse of 
the grey Pacific below, but mostly 
you drive along the blind, tree- 
lined road with not a clue about 
where you are or where you may 
come out. 

What finally saved me was 
noticing a riding ring and horse 
stalls in the distance behind an 
anonymous, electrically con- 
trolled gate. I had done my 
homework and knew that my in- 

Please turn page 
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NEWTON-JOHN 

Continued from previous page 

terviewee was an avid horse-lover, 
so I made the not really brilliant 
but certainly reasonable assump- 
tion that "this must be the 
place!" 

It was. I parked and walked up a 
slight incline to the front of the 
house. Hanging plants swayed in 
the late afternoon breeze and the 
view was magnificent. 



The door was answered by 
Olivia's secretary, who showed me 
into a formal living room. She 
brought me a soft drink and ex- 
plained that Olivia was conduct- 
ing an interview in another part of 
the house, but would be with me 
shortly. 

I was pleased at the opportunity 
to sit quietly, catch my breath and 
make mental notes about the in- 
terior decor before the interview 
began. 



The room was large and cheer- 
ful, with windows at each end 
framed with white draperies. The 
walls were white, the floors were a 
highly polished hardwood with 
green and white rugs. A bas- 
ket of red carnations occupied 
a prominent place on a huge glass- 
topped cocktail table. The fur- 
niture was white wicker and the 
room housed more green plants 
than a small nursery. Plants 
hanged from the ceiling, rested in 
large containers on the floor, and 



even filled a white brick fireplace. 
Sofas were of white and floral 
material and a white piano sat on 
one side of the room. Lying on the 
piano was a large "Norman Rock- 
well" book. 

The overall effect was beautiful. 
Airy, cheerful, tastefully done. 
But it was difficult to visualize 
people in the room. It would have 
been great as a layout for Home 
magazine. (And it probably has 
been!) 

Cop, I. a 
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Soon Olivia's prior appointment 
was over and I was escorted into a 
den/sitting room that faced onto 
the pool area. 

She was taller than I had 
thought — maybe 5 feet 6, ex- 
tremely thin, and looked much 
younger in person than in her 
photos. She was wearing a skinny 
T-shirt and drawstring, wide- 
legged pants. She had on very lit- 
tle makeup and her beige-blonde 
hair was worn in a casual, 
shoulder-length style. All in all, a 
nice, pretty, natural, unassuming 
young woman. 

We shook hands and she helped 
me adjust the tape recorder for the 
best reception, a gesture that 
made me realize that Olivia 
Newton-John may look like the 
girl next door, but she is, in reality, 
an entertainment pro who knows 
the intricacies of the business. 

We began by talking about the 
horses I had passed on the way in. 
"We have six here now," she said, 
"two are boarders. One, an Arab, 
belongs to Susan (ieorge and is in 
foal now. We're going to keep her 
here and watch the baby's birth 
next March. That will be exciting. 

"Another one belongs to my 
boyfriend and I have four of my 
own. One is a Thoroughbred that 
was given to me by a promoter. 
When I got him he was half dead, 
skin and bones. He had been taken 
off the track and had not been 
looked after, so I took him and 



cared for him and now he's a great- 
looking horse. He was really nerv- 
ous at first, but now he has 
calmed down and is terrific. 

"Then I have two half-Quarter, 
half-Thoroughbreds. One, my 



boyfriend bought for me in an auc- 
tion at the Astrodome in Houston. 
The other one came with this house 
when I bought it. I gave him to a 
girl friend, so he's really her horse, 
but he lives here. 

"The other is a Tennessee 
Walker that I got in Aspen when I 
did the John Denver special. 

"I have a television special 
coming up in December and I get 
to ride a horse in that. It's a special 
on Africa and it takes place on a 
game preserve where they're put- 
ting cheetahs back into their 
natural habitat. Sort of like 'Born 
Free.' I'm looking forward to 
doing it." 

Olivia Newton-John has had an 
overwhelming love for animals all 
her life, but unfortunately could 
not have any of her own as a child 
because the family lived in an 
apartment and pets were not 
allowed. 

"My mother rang me up the 
other day from Australia and she 
said, 'I am very upset. I keep 
reading these articles where you 
say that, as a child, you were not 
allowed to have pets, and it makes 
Please turn page 
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Continued from previous page 

me look like a horrible mother. 
Can't you say something nice 
about me, or explain that we lived 
in an apartment and couldn't have 
any?' 'Yes, mother,' I said, 'but 
most reporters aren't interested in 
those details or reasons why, just 
that I didn't have any.' So maybe 
you can print in Orange 
Coast/Newport Life that it was not 
my mother's fault, and (laughing) I 
can send her a copy and say, 'Mum, 
you really weren't all bad. We just 
couldn't have pets.' Alright? She 
will be thrilled." 

Olivia Newton-John was born in 
Cambridge, England, and was 
reared in Melbourne, Australia, 
and singing has always been a 
large part of her Ufe. When she was 
still in school she formed a singing 
group called the Sol Four, but had 
to disband it when it began inter- 
fering with her schoolwork. 
Schoolwork was very important in 
her highly academic family. Her 
grandfather, German physicist 
Max Born, was a Nobel prize- 
winner and her father was head- 
master of Ormond College in 
Melbourne. 

Olivia won her first talent con- 
test at 16 and set off for England 
to find fame and fortune in the en- 
tertainment field. For the first two 
years she worked as half of a duo. 



"/ lived in England for 10 
years before I came here. I 
had my first hit record, Bob 
Dylan's 'If Not For You,' in 
England in 1971." 



singing in cabarets and on numer- 
ous BBC shows. When her part- 
ner's visa expired and she returned 
to Australia, OUvia stayed on in 
England and set out on her own. 

"I lived in England for 10 years 
before I came here. I had my first 
hit record. Bob Dylan's 'If Not For 
You,' in England in 1971. It was 
also a hit in America, but nothing 
happened for me in America for a 
long time. I was having hits in 
England, then things did start to 
click for me here, so I decided I 
would have to come here. I 
couldn't do it from England. I had 
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to put everything into it, so I sold 
all my things and moved here and, 
luckily, it worked. 

I wondered, aloud, if Olivia's 
family was musically as well as 
academically inclined. "Well, my 
brother plays the guitar and sings. 
My sister has written songs and 
has a pretty voice. My mother 
plays cello and sings, and my dad 
could have been an operatic singer. 
Strangely enough, my family said 
I always sang harmony, never 
melody. I think singing is just in 
my blood." 

We chatted at length about 
touring and how much time it in- 
volves. "I used to tour more than I 
do now," she said. "I did one of 
America, one of Japan and one of 
England in the past, but this year I 
only did one. When you are touring 
you don't really get to see much of 
the area you're in. It's all so 
hurried." 

With traveling such a major 
part of her existence, I was curious 
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to know if she traveled any on her 
own when she was not working. 
"Oh, yes," she replied en- 
thusiastically, "I just recently 
went on a trip to Rio, then this 
weekend I went to see a girl friend 
in Columbus, Ohio, and we went to 
a Quarterhorse auction. It was the 
biggest Quarterhorse convention 
in the country, and that interested 
me a lot. 

"I also went to New York and 
saw more friends and had dinner 
with them. It's nice to be able to do 
that if I have a few days off. ' ' 

The touring and the television 
specials do keep Olivia extremely 
busy. With most singing stars 
willing to hock their Grammy 
awards for a TV show of their own, 
I asked Olivia whether or not she 
would like her own series. This 
brought on the strongest 
statements of the entire interview. 
"No!!" she replied. "The more I 
see of it, the less I like it. I think 
it's crippling to a performer, in a 
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way. If any week you can turn on 
someone and know they're going 
to be there, there's really not that 
much excitement about seeing 
them. There's no novelty. Also, 
it's hard to maintain a high stand- 
ard week after week. You're so 
busy, you've no time to be 
creative!" 

Olivia is certainly getting the 
opportunity to be creative herself 
with the specials she does and her 
many award-winning albums. Her 
latest album is her "12 Greatest 
Hits" from the last five years. You 
can be sure "Let Me Be There," 






the song that won her her first 
Grammy in 1973 as Best Country 
Vocalist, is included. Since that 
time her list of awards has 
multiphed each year, with two 
more Grammys in 1974, a total of 

"I'm always very involved 
in my songs, from selection 
to interpretation. My 
producer and I usually 
select them together. I get 
them from albums or 
demos people send me." 
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eight American Music Awards 
since 1974, and multiple honors 
from Record World, Billboard, 
Cashbox, the Academy of Country 
Music, the Country Music 
Association, AGVA, ASCAP and 
the People's Choice, to name but a 
few. 

The songs Olivia likes per- 
sonally are the ballads. "I 
especially like 'Pony Ride,' 'I 
Honestly Love You,' and 'The Air 
That I Breathe'," she said. "1 am 
Please turn to page 46 
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always very involved in my songs, 
from selection to irtterpretation. 
My producer and I usually select 
them together. I get them from 
albums or demos people send me. ' ' 
From trying to work out the 
logistics of the interview I was 
aware of how tremendously busy 
this young superstar is, so I 
decided to find out exactly the sort 
of things she is doing these days. 
"Well, I just finished a movie with 



"/ used to wear skintight 
jeans that one could hardly 
walk in, but they're so un- 
comfortable!" 



John Travolta, 'Grease.' As 
everyone knows, John is in 
Welcome Back, Kotter." 

"Grease" is the very successful 
stage play that has been running 
for quite a few years now 
throughout the country. In it 
Olivia dances and sings and she in- 
sists she is looking forward to 
traveling with the movie to 
promote it when it is ready for 
release. "I enjoyed working with 
John very much. He is truly super! 
And, let's see, I have a Christmas 
special coming up and, of course, 
the Africa thing ..." 

Olivia's "image" has always 
been that of a hip, with-it, ex- 
tremely pretty young music star, 
and we talked quite a bit about 
style and fashion and her own very 
distinctive "now" look. 

"Well, I basically like trousers 
— well-cut, comfortable clothes. 
I 'm getting more into comfort now 
than I ever was before. I used to 
wear skintight jeans that one 
could hardly walk in, but they're 
so uncomfortable! When I'm 
traveling I tend to like smart, com- 
fortable (again!) things. These are 
my favorite pants," she said, in- 
dicating the muslin drawstring 
pants she had on. "They're baggy, 
but they're a good cut and they're 
in much better taste. I like T- 
shirts, good boots, jackets. I also 
wear crazy things now and then, 
too." 

"Do you go in for the fad things, 
Olivia?" I asked. 

"Oh, yes! But they have to be 
feminine and pretty. The last tour 
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I did I wore the peasant look — 
peasant skirts, gold boots, etc. 
When I go on tour each year I try 
to be ahead of the fashion looks 
coming to this country. I do try to 
wear all the newest looks, if they 
suit me. 

"Usually a couple of months 
before I go on tour we read all the 
fashion books from Europe and 
check out what's coming. So I '11 be 
the first to wear it! I'm not trendy 
in that I will only wear something 
if it looks good on me. It also has to 
work onstage. You can't just wear 
anything onstage. It has to flatter 
you and you have to be able to 
move in it. I move my arms and 
legs a lot. 

"And I don't wear certain 
colors, either. For example, I don't 
look good in bright green or dark 
green or black. I like black, but on- 
stageit's just deact usually, unless 
it's sparkly. I tend to wear white a 
lot, and red and blue and yellow. 



While we were on the subject of 
the way she looks and likes to look, 
I complimented her on her 
beautiful skin. I have never seen a 
more beautiful complexion on 
any one !" I do take good care of it, " 
she responded, "but, gee, 1 never 
thought it was anything special. 
Thank you! I guess I owe it to my 
mother who always took wonder- 
ful care of her skin. I watched her. I 
am more careful now than I used to 
be. 

"Gee," she laughs, still pleased 
about the compliment, "I must be 
having a good day today. ' ' 

Soon it's time to start my trek 
down the hill and I am surrounded 
by four dogs — three Great Danes 
and an Irish Setter. The Great 
Danes appear to be about 8 feet 
tall, but I am told by Olivia that 
they are "just babies. Lap dogs, 
actually," and that she also has 
two cats. The cats are tortoise- 
shell and are "barn cats." They 



catch mice, I am told, and, horror 
of horrors, also kill birds. To an 
animal-lover such as Olivia 
Newton- John, this is quite 
traumatic. "We put bells on their 
collars to warn the birds and we do 
all sorts of things, but they are so 
quick and they still catch the 
birds. It's very sad. I hate it, but 
have tried everything I know to 
stop it. They're well-fed, so it's not 
that they're hungry. It's just in- 
stinct, I guess." 

This concern on OUvia's part for 
animals is very real, and she 
laments the fact that she hasn't 
had the time in the past to devote 
to saving animals and to work for 
improvement of the environment. 
"I'm concerned with what we are 
and aren't doing for the world we 
live in. That's a cause I want to get 
involved in. Things like the protec- 
tion of the seals and the whales are 
important to me. I haven't ac- 
tively taken a part yet in these 
things, but I intend to eventually. 
Anything to do with animals 
fascinates me. I'm going to take 
the time next year to get involved. 
I've been talking to Jacques 
Cousteau about helping him with 
some things, so we'll see how 
things work out. " 

Does she have any personal 
plans with regard to marriage and 
children, we asked her. "I do have 
a boyfriend and we've been 
together for quite a while, but 
there are no plans for marriage 
right now. As for children, I would 
Uke to have some one day." She 
laughs, "I never thought I'd say 
that! I must be getting clucky be- 
cause now I talk to babies on planes; 
I never used to, and in the past 
people would mention children and 
I would think, 'Oh, no, thank you! ' 
But I'm changing, I guess. Maybe 
that comes with matiuity . ' ' 

The fog was roUing in as I made 
my way, slowly, down the serpen- 
tine road to Pacific Coast High- 
way, and I thought about the talk I 
had just had with one of the 
genume pop stars of our time. It's 
refreshing to find a social con- 
science in one whose profession 
lends itself to narcissism so easily. 
I somehow feel that we are going to 
be hearing a lot more from Olivia 
Newton-John in the years to come, 
and I don't mean just the gold and 
platinum records that have been — 
and are — a foregone conclusion. I 
hope I 'm right. 0 ^ 
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Cosell — 
the Man, 
the Myth, 
and the Mouth 



by Bud Furillo 



Howard Cosell is a person I 
have known for 20 years. 
When I first met him, Howard 
was making his mark in radio, ob- 
taining interviews several cuts 
above the ordinary. His commen- 
taries in New York City were 
brilliant. 

His rise in the television field 
came at about the same time that 
Cassias Marcellus Clay exchanged 
his given and family name for that 
of Muhammad Ali. 

In 1967, when Ali refused to step 
forward for induction into the 
United States Army in Houston, 
the heavyweight champion 
became one of this planet's most 
controversial figures. His title was 
taken away from him by the World 
Boxing Council. Other agencies 
continued to recognize him. But he 
was forbidden to fight for the 
crown in his native land. 

Eventually, Ali gave up boxing 
for three years when he was at his 
peak. Cosell stuck by him, which 
wasn't the popular thing to do 
with soldiers dying in Viet Nam. 
Ali wanted no part of that. "I've 
got nothing against those Viet 
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Congs,"he said. 

Later, as more soldiers died, 
Ali's stand grew in popularity, 
particularly with young people. 
The late '60s became the age of the 
anti-hero. Ali's remarks were 
widely respected by his people and 
a majority of college students. 

Cosell defended him and felt 
vindicated when the Supreme 
Court cleared Ali of federal 
charges brought for his refusal to 
step forward for induction. 

The High Court ruled that, as a 
minister of his church of I slam, AU 
was correct in being a conscien- 
tious objector. The High Court 
believed him. 

Cosell became the most familiar 
broadcaster on television. He 
graduated from boxing to the 
Olympic games. He became the 
dominant figure in the ABC booth 
with the advent of Monday-night 
football. 

I've said many times that 
Howard Cosell did more to ad- 
vance journalism in broadcasting 
than all of the others who preceded 
him. 

Success is a difficult thing to 



handle, even for a man like 
Howard, who was a good lawyer 
until he resigned his practice, turn- 
ing his full attention to broad- 
casting. 

He is extremely sensitive to 
criticism, which has grown 
because of his arrogance. It isn't 
as fashionable as it might have 
been in the age of the anti-hero. 

Cosell became a target of many 
sportswriters, who suspected 
there is a fraudulent side of 
Howard's coverage. Sometimes, 
his hushed tones pack all the sin- 
cerity of a peddler trying to move 
French postcards. 

His sensitivity erupted into 
violence on an American Airlines 
charter jet carrying reporters from 
Los Angeles to New York during 
the World Series. 

Stan Hochman, sports colum- 
nist for the Philadelphia Daily 
News, who we must assume has 
been hard on Howard in the press, 
had an unfriendly exchange with 
the broadcaster as they boarded 
the plane. 

Buckled into his seat, Hochman 
Please turn to page 77 
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Pianist Ronnie Brown, 
music director for the Balboa 
Bay Club in Newport Beach, con- 
tinues an engagement at 
Anaheim's Mr. Stox Restaurant 
through January. 

Trained in the classics at 
Boston's New England Conser- 
vatory of Music, Brown has 
played Carnegie Hall, as well as 
several nightclubs across the 
country, including the Embers in 
New York, and the Dunes in Las 
Vegas. Brown has guested on the 
Merv Griffin and Lawrence Welk 
shows, and NBC's Today Show, 
and has recorded on the Columbia, 
Phillips and Century labels. 

Accompanying Brown are 
bassist Robert CiccareUi and per- 
cussionist Al Maitland. The trio 
performs Monday through Satur- 
day from 9 p.m. to 1:30 a.m. in the 
lounge. 

Comedienne Phyllis Diller will 




McKinley and his orchestra. 

The Holiday Festival of Music, 
with Southland orchestras, 
chorales, choirs, bands and other 
musical organizations, will be 
featured at Knott's Dec. 10 
through 24. The groups will be 
featured daily in the park's six 
stages and theaters. 

BJ. Thomas 



Ronnie Brown 

be headlining at Knott Berry 
Farm Dec. 26 through 30, and Jan. 
1, stringing together one-liners in 

The Good Time Theatre. And sing- 
ing artist B.J. Thomas will be 
featured at the park's New Year's 
Eve Party, Dec. 31, as will Ray 
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The Great Films Guild of Chap- 
man College presents "Harlan 
County, U.S.A.," a documentary 
about coal mining, Friday, Dec. 2, 
at 8 p.m. in the Memorial 
Auditorium, 333 N. Glassell St. in 
Orange. Admission: $2 for adults; 
$1 for students and senior citizens. 

The Chapman College Concert 
Choir and College Singers will be 
featured in a Christmas concert, 
Sunday, Dec. 4, at 8:15 p.m. at 
Memorial. William Hall will con- 
duct. Adults 82, students and 
senior citizens, SI. For further in- 
formation, phone 997-6646. 



The 50-voice Golden West 
College Singers and Madrigals 
have announced concert dates for 
several community organizations 
in December. 




Directed by Henrietta Carter, 
they will join with the choral 
groups from Huntington Beach 
high schools on Dec. 3 at 7:30 p.m. 
in a special concert featuring the 
all-male Maori choir from St. 
Stephen's School in Bombay, 
Auckland, New Zealand. 

The New Zealand youth, who 
will perform in Maori costumes, 
are noted for their versatility and 
high-quality presentations 
throughout New Zealand and the 
South Pacific. 

The concert, in the Huntington 



Beach High School Auditorium, is 
being sponsored by the Hun- 
tington Beach Sister City 
Association. 

Other dates include Friends of 
the Huntington Beach Library, 
Dec. 4; Huntington Beach Coor- 
dinating Council, Dec. 5; Golden 
West College, Dec. 9; Leisure 
World, Seal Beach, Dec. 14; Big 
Canyon Country Club, Newport 
Beach, Dec. 15; Huntington Beach 
Rotary Club, Dec. 16; and 
Phi Delta Kappa, Saddleback Inn, 
Santa Ana, Jan. 11. CP 



ANNOUNCING 



The Long Beach Symphony 

mini-sepi€S 

VAN CLIBURN 

ALBERT MARKOV 
AKIRA ENDO 



Three concerts at 
the magnificent 
Terrace Theater 




Please send me a brochure of the Long Beach 
Symphony MINI-SERIES 



Name 



Address - 
City 



Telephone # 



Mail to: The Long Beach Symphony, 121 Linden Ave., Long Beach, CA 90802 
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Enter Fred Bonn — 

A Trained Artist On the Right Track 



It's hard to keep track of him. 
Sometimes he's riding the Rio 
Grande, traveUng on the Virginia 
& Truckee or booking passage on 
the General Pacific. From electric 
to acrylic, trains have always been 
a curiosity and a ticket to success 
for artist Fred Bonn. 

A native Californian, Bonn, 37, 
became interested in locomotives 
during his childhood when he 
watched, in awe, the great Iron 
Horses race past his house in 
Reno, Nev. And over the years the 
city of chance must have had some 
influence on him — in midstream 
he decided to gamble on a new 
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career. 

But he wasn't about to let 10 
years of experience in technical 
illustration, drafting and commer- 
cial art go up in smoke. Or was he? 
In 1970, he left his aerospace job 
and began to devote full attention 
to painting. "It got to a point 
where I was selling more artwork 
than I was making on my salary," 
Bonn grinned. 

The first few years were dif- 
ficult, but it was inevitable his 
bright, colorful pen-and-ink and 
acrylic paintings of early Western 
railroads would catch the public's 
eye. "A lot of train paintings 



depict an old engine in a deserted 
field," said Bonn. "My paintings 
show trains when they looked their 
best — new and fancy. People 
forget these machines were the 
airlines of their day. 

Bonn often goes through his 
library of 40 train books for 
research purposes. After he picks a 
train to paint, he writes down its 
name and number on a list so as 
not to duplicate subject matter. 
He says people may think trains 
look similar, but declares each one 
is quite different, with particular 
attributes, designs and color com- 
binations. 
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The youthful artist prefers to 
work with masonite, which lasts 
longer than canvas. He sketches 
the drawing in pencil as a rough 
guide and then alternates the 
drawing and painting. He claims 
this style evolved accidentally. 
"The drawing was a crutch and it 
later developed into a technique. 

"My work is half drawing and 
half painting. From a distance you 
see the painting's colors; however, 
when you walk up close to it, you 
see the pen-and-ink line work. 
Usually a line drawing has more 
interest than a painting. I combine 
both elements. People are attract- 
ed to the color and the detail. 

So is Fred Bonn, the train en- 
thusiast. A few years ago he was 
commissioned by the California 
Western line to paint their 1924 
Baldwin steam engine called the 
Super Skunk. He rode the Skunk 
some 80 miles through the red- 
woods of Northern California. 

Another time he had an oppor- 
tunity to buy his own 1924 Bald- 
win for a mere $6,000. Regret- 
tably, he had to drop the deal 
because he couldn't find a place to 
store it. He says the train today is 
worth approximately $100,000. 

His experiences on trains have 
enabled him to capture the flavor 
of the railroad. Few Bonn 
paintings are without a windmill, a 
water tank, a tressel, mountains, 
evergreen trees, grassy knolls, or 
smoke curling out of the 
smokestack. 

"Smoke is essential in my work. 
Though the sketch is inked, it just 



sits there until I add smoke and 
steam. It gives the vehicle 
movement. I take a wet brush and 
roll on five or six layers of paint. It 
took me a while to get that down. 
There aren't any books on how to 
paint smoke. I had to figure it out 
for myself. 

"Actually, 1 break a lot of rules. 
All my work features the sun, 
which is in the background, with 
the highlights in the foreground. ' ' 

Trains, however, are not his only 
love. Bonn is also fond of rural 
scenes, Victorian houses, funky 
cars of the '30s and World War I 
planes. The planes are painted as 
"authentic" copies of the old 
fabric planes and displayed in 
dogfight situations. The cars are 
very casual and somewhat 
exaggerated in shape. In fact, this 
self-admitted car nut has a 
Porsche, Mercedes, Corvette, a 
van, and is about to run out of room. 

His home, in the hills of Laguna 
Beach, serves as a studio and, 
twice a year, a showroom for his 
work. He has an invitational one- 
man show, featuring 70 to 90 
pieces, on a weekend in early 
December and in the spring. Every 
wall in the place is covered with 
paintings. The exhibit lasts only 
eight hours during a short span of 
two days, yet last year over 1,000 
people squeezed into the house. 

A disciplined artist, Bonn paints 
14 hours a day and works 
specifically toward those shows 
and Laguna's annual Sawdust 
Festival held each summer. "I 
have good work habits. Being a 



\Our favorite color photo 
can become a Canvas Original 



Everyone has at least one 
prized color photograph that 
deserves to be displayed in the 
rich «(arm tones and texture of a 
masterpiece painting . . . Today, 
an entirely new and patented 
process for creating real canvas 
originals is causing a revolution 
in photographic display . . . and is 
available to you at this location. 

Visit our Gallery and see the 
sample wall displays. 

Sizes Available 

11x14$30.00 

16x20 $40.00 

18x24 $50.00 




3337 Newport Blvd. 
Newport Beach, (714) 673-8393 
(Across from N.B. City Hall) 



commercial artist all those years 
helped me cope with deadlines. I'm 
used to them. Besides, someone's 
got to pay the bills. ' ' 

Bonn's paintings sell up to 
$1,000 each, a fact which hasn't 
discouraged collectors, celebrities 
like Johnny Cash and Mark Spitz, 
and restaurants from buying his 
work. 

Fred Bonn has come a long way 
as an artist since he changed 
careers. And it seems the man is 
never going to run out of steam. 



LOCAL 

COLOR 



Huntress Gallery, 28 11 Villa Way, 
Newport Beach. December — 
Michael HaUinan, acryUcs. In ad- 
dition, gallery artists on exhibit. 
Oils, water colors, crystal and 
glaze, and raku pottery. Hours: 
Tuesday through Sunday, 11 a.m. 
to 4:30 p.m. 

Muckenthaler Cultural Center, 
1201 W. Malvern, Fullerton. Dec. 

4 through 23 - "Hohday Faire." 
An annual exhibition and sale of 
arts and crafts. Hours: Tuesday 
through Sunday, 1 2 to 5 p.m. 

Mills House, City of Garden Grove 
Art Gallery, 12732 Main St., Gar- 
den Grove. December — "Pictures 
at an Exhibition." Current works 
of five visual artists combined 
with music. Bruce Duncanson, 
music; Carol Duncanson and 
Mayde Herberg, paintings; Ken 
Rank, claywork; Larry and Tim 
Read, sculptures. Hours: Thurs- 
day through Monday, 12 to 4 p.m. 

Susan Spiritus Gallery, 3336 Via 
Lido, Newport Beach. Dec. 9 
through Jan. 7 — George Tice, 
black and white prints; Ansel 
Adams, landscape work. Hours: 
Tuesday through Saturday, 12 to 

5 p.m. 

Common Ground Artists' Co-Op, 
509 N. Harbor Blvd., Fullerton. 
December — Di Anne Dwyer, 
ceramics; Doima Hanna, paintings; 
Johannes Prins, wood sculpture; 
Vesta Ward, jewelry; Radmila 
Zuman, bobbin lace. Hours: 
Tuesday through Saturday, 10 
a.m. to 5 p.m. 
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4, Happiness is . 
^< Floweiis from the 

-V, y 

^ Flowerir actory 



9592 Hamilton St. 
Huntington Beach 
714)962-6687 

Terry Ashley • Designer, Don Copeland 




Phone Orders Welcome 



Send it the 
FI D way, ,^ a- 



Most major 'f ij 
credit cards ;^ [■ 
accepted ^ ^ '4; i 
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Video 



by Cordell Cooper 



Videosyncrasies 



The latest entry on my never- 
ending list of acquaintances 
is one Sandra Tivenan, far and 
away the most competent typeset- 
ter on staff here at OC/NL, and the 
most outspoken individual to ever 
have crossed my path. These days 
my path usually leads to her 
typesetting machine, around 
which I persistently hover, 
engaging her in various avenues of 
conversation, all the while 
discovering how little we have in 
common. For openers, I'm a con- 
firmed neurotic, a quivering 
hypochondriac, and am single; 
she's into the connubial trip, is 
doggedly self-sufficient and a 
splendiferous cook. But we do 
have three things in common: We 
enjoy things literary, love to 
gossip, and are members of the 
first generation of Americans 
literally weened on The Box (being 
as we are in our mid-20s). 

In her professional capacity 
Sandy is the first to read these 
monthly efforts, her opinions the 
first to reach my ears. "You ac- 
tually LIKE The Betty White 
Show?" says she, plunking 17 gal- 
leys on my desk and snatching the 
last donut in my possession. "I 
think it shows promise," say I 
(with all the grace I can muster) as 
she devours the last of what was to 
be my breakfast and then con- 
veniently disappears. 

Elaborating later her opinions 
begin to reflect those of millions, 
judging from the Nielsens. She 
finds the entire enterprise all too 
predictable, mouthing the punch 
lines before they're even uttered. 
Which sums up what I said in the 
column previous. The fault with 
the show lies with the writers. 
Because they weren't replaced, the 
series will be — as of Jan. 9. 

Another of my offbeat, tube- 
weened acquaintances is our 
resident philosopher, Mike John- 
son, an artist as talented as he is 




Tony Roberts, left, and Squire Fridell 



bearded. And out of that brown 
forest come some interesting 
observations on things television. 
He considers most of the MTM 
shows too formula-oriented, 
noting, among other things, that al- 
most all of them feature a Ted 
Baxter-like character — a mental 
midget totally unaware of his in- 
adequacies. On The Bob Newhart 
Show, as we mentioned a few 



months ago, we have Howard (Bill 
Daily), who has to be the most 
annoying neighbor in the history 
of sitcom; Rhoda gives us Gary 
(Ron Silver) and, occasionally, a 
character named Johnny Venture 
(Michael DeLano); The Tony Ran- 
dall Show features dimwitted at- 
torney Mario Lanza (Zane Lasky); 
and on We've Got Each Other, 
Please turn page 
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Continued from previous page 

we've got photographer Damone 
Jerome (Tom Poston). Mike also 
finds amusing the fact that he is 
able to figure out the endings to 
the Lou Grant episodes before 
reaching the midway station 
breaks. (More about Grant next 
month.) 

Less predictable (though not 



much) was Rosetti and Ryan, a 
tongue-in-cheek crime drama 
revolving around a couple of 
disarming, self-confident, 
lecherous attorneys who — you 
guessed — never lost a case. Joe 
Rosetti was portrayed by Tony 
Roberts; Frank Ryan by Squire 
Fridell. The characters were un- 
believable, the story Unes trite. A 
typical installment: A wealthy 
socialite (Eva Gabor) is accused of 
murdering her husband. Her alibi 
believable, Rosetti and Ryan agree 



to handle the case, only to discover 
that five of her six husbands have 
expired prematurely. In the 
unintentionally uproarious con- 
clusion, the elevator operator (who 
has worked in the apartment 
building where R&R's client lives) 
admits he killed them, his reasons 
for so doing as forgettable as the 
series itself. Not so forgettable is 
the fact that Tony Roberts ac- 
tually left the Broadway stage and 
the world of Woody Allen to in- 
volve himself in this vehicle. The 
bucks, you know. 

Partly responsible for the de- 
mise of R&R is The Redd Foxx 
Show, a slickly produced, easy- 
going variety series created by 
Bob Einstein and Allan Blye, and 
somewhat similar to last season's 
Van Dyke & Company, behind 




Redd Foxx 



which Einstein was also a major 
force. Foxx is obviously a skilled 
monologist, but less than obvious, 
until now, has been the fact that he 
is also a fine sketch player. 
Musically and comedically above 
average. As variety shows go . . . 
this one shouldn 't. 

Some new arrivals that 
shouldn't have surfaced in the first 
place (and, hopefully, wiU have 
long since departed by the time 
spring arrives) include Operation 
Petticoat, The San Pedro Beach 
Bums, Carter Country, Logan^s 
Run, The Man From Atlantis and, 
of course, CHiPs, the worst cop 
show to emerge in years. 





JUSTINTimE 
FORCHRISTmnS 




PORTRAIT CHRISTfTlPS 
CARDS flYfllLRBLE 
UNTIL DECEmBERIOth 

Call for Information 
14 Fashion Square 
Santa Ana, Cal. 92701 
(714) 542-4863 
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A i\/iercedes-Benz 
should look expensive. 




Leasing one shouldn't 

It's a fact: Jim Slemons 
Imports leases for less. 

Customers have actually 
leased a Mercedes from Jim 
Slemons Imports. Driven it for 
three years. And sold it for more 
money than they spent* 

How's it possible? For one 
thing, a Mercedes-Benz holds 
its value better than any make 
of luxury car sold in America. 
This means less expense for Jim 
Slemons Imports— and lower 
leasing costs for you. 



It pays to do business with*i 



JIM SLEMONS 
IMPORTS 

1301 Quail Street • Newport Beach • Phone 833-9300 




Jim Slemons Imports is 
also one of the nation's largest 
exclusive Mercedes dealers. And 
as such maintains its own inde- 
pendent leasing department. This 
enables us to give you the most 
economical leasing costs in 
the county 

For the surprising facts and 
figures, call or come by today 



*We have the documented figures on 
file for your inspection. 
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Theater 



by Ron Thronson 



The Unsinkable 
Fullerton Civic 




Jenny WentworthandHalBoquist 



First, let it be written in letters 
of flame a mile high that I am 
an undying fan of the American 
musical. Then, let me say nobody 
around here does those musicals 
quite like Fullerton Civic Light 
Opera. Yes, it's true, the dinner 
theaters, like Sebastian's and 
Harlequin, present an excellent 
product, well worth seeing, but 
they don't have a full orchestra; 
multiple, realistic sets that fly, 
and a huge chorus of singers and 
dancers. Fullerton does musicals 
in the epic manner, impressive and 
enjoyable to watch. 

They produce in a theater called 
Plummer Auditorium, decorated 
in neoclassical Spanish. It's a big 
place, clunky and hard to light, but 
1 love it as a time machine — which 
it is — and because this 1932 show 
palace is, quite simply, a wonder- 
ful environment in which to view 
musical-comedy. 

Fullerton Civic's 1977-78 season 
opener was Meredith Wilson's 
"The Unsinkable Molly Brown," 
and it was a superior musical 
production in nearly every aspect. 
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In fact, the opening-night 
festivities were highlighted by the 
presence of Mr. Wilson himself, 
who was introduced to an ad- 
miring audience. "Molly Brown" 
suffers from a weak book, which 
takes us from Colorado to Europe 
and back again via the Titanic, but 
never mind. We don't go to a 
musical to sing the plot. The 
play is long, but the trek is 
frequently delightful, and the 
score lovely. 

Director Jan Duncan attacked 
the production of a difficult 
musical, particularly in that it is 
over-episodic, and shaped it to a 
workable size. Furthermore, she 
put it together in a crisp, no- 
nonsense fashion, and it often 
hums, which is just right for a 
musical. She did the same fine job 
last year with " South Pacific. 

Choreographer Janet Sanderson 
was responsible for many of the 
fast-moving, visual aspects of 
"Molly Brown," and she created 
some of the nicest dance numbers I 
have seen onstage at FCLO. In 
fact, some of her pieces were ex- 
tremely dynamic, and instrumen- 
tal in moving the show forward. 

As always, the FCLO orchestra, 
under the direction of Benton 
Minor, was superb. Music is vital 
to this genre, and I can't under- 
state the value of a fine-sounding 
orchestra to the enjoyment of a 
show. 

The players are what you expect 
in a big, professional-quality 
musical: Good singers, good danc- 
ers, and good actors (in the key 
spots). Many of these folks have 
appeared for years with FCLO, 
and thus are very much involved 
with the company's demanding 
sense of style. 

Jenny Wentworth has the 
comedic acting talent and per- 
sonality to sell herself as heroine 
Molly Brown and she does so at 
every opportunity. I was aware 
the part might have been sung bet- 
ter, but I didn't care. The more- 
than-convincing performance far 
outweighed the flawed 
vocalizations. 

Molly's romantic interest, 
Leadville Johnny Brown, was 
played by FCLO newcomer Hal 
Boquist. He seemed a mite too soft 
to be doing a hard-bitten, he-man, 
gold miner in wild and woolly 
Colorado, but his performance was 
fine nonetheless, and his singing 



absolutely incredible. 

I particularly enjoyed Laura 
Karamz, who did a sensitive but 
light rendition of Princess De 
Long, and Jim Hicks, who turned 
in his usual fine job as Burt, the 
rustic comedian. Paul Sharaba, as 
Burt's sidekick, Charlie, and 
Larry Laraway, as Monsignor 
Ryan, were also standouts in a 
uniformly good cast. 

When you set out to design and 
build more than 100 costumes 
for a show, especially a period 
show, it can be a Hving night- 
mare, but Edith Melcher not only 
managed the trick on "Molly 
Brown," but continues to do it 
three times a season, sometimes 
more, as FCLO's first and only 
resident costumer. She is so good 
at what she does, with the uncanny 
ability to make every one of her 
costumes look unique, and to 
punctuate and balance with color 
onstage. 

Largely conceived sets and 
lights, by Darrell F. Winn and 
Charles Kading respectively, were 
artistically flexible and colorful, 
the sets more so than the lights in 
that respect. I have said Plummer 
Auditorium is hard to light, and 
Kading has maximized his re- 
sources. I worked as a flyman last 
season on FCLO's "Showboat." I 
know how small it is backstage, 
and Winn's sets were, understand- 
ably, enormous. The wing space 
is limited to about 14 square feet, 
with set pieces and actors stacked 
like a Chinese puzzle. But watch- 
ing the physical production un- 
fold, wagons rolling behind drops, 
which rise and fall across the stage 
landscape, is a big part of the spec- 
tacle. 

"The Unsinkable Molly Brown" 
was the first of three shows on the 
slate for FuUerton Civic Light 
Opera this season. In February, 
look for Sigmund Romberg's well- 
known operetta, "The Student 
Prince," with the season's closer in 

the waning days of May the now- 
classic "Brigadoon," by Lerner 
and Loewe. Many patrons have 
discovered FCLO's particular 
brand of musical-comedy, and 
they usually like what they see, 
which means they often return for 
another dose. Consequently, 
Plummer is usually filled and 
tickets are sometimes difficult to 
obtain, but the effort is well- 
rewarded, cr* 




A used Mercedes-Benz 
is often more valuable than 
a new anything else. 



Call us for the surprising 
facts and a, convincing 
test drive. We'H help you 
discover the special 
pleasures and values of a 
used lercedes-Benz. 

Mission Viejo Imports 

Authorized Dealer 
28701 Marguerite Pkwy. 
San OiegoTwy. at Avery 
Mission Viejo 

831-1740 & 495-1700 




Thousands have succeeded 
in doing their own 

Divorce Forms 

without an attorney 

We do your 
Typing, Filing, Serving 
Complete Professional Service 
California Div. Council 
South Bay 

California DIVORCE COUNCIL 

Long Beach 213-426-3383 
13666 Hawthorne 213-676-1158 
Member, Calif. Divorce League 
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music 

J by Bruce Brown 



Records in Review 




Steely Dan 



Steely Dan is more a partner- 
ship than a "group." Found- 
ers Walter Becker and Donald 
Fagen (who also write the band's 
material) virtually dismantled the 
group in 1974. They've kept one of 
their top guitarists, Dennis Dias, 
through a number of personal 
changes. "Skunk" Baxter left the 
group to join the Doobie Brothers 
in mid-1974. He was joined about 
a year later by keyboardist and 
vocalist Michael McDonald, 
prominent on the LP, "Katy 
Lied. ' ' The reasons for the internal 
problems (so the story goes) was 
Fagen's and Becker's lack of 
desire to put the band on the road. 
They disliked touring, which was 
fine for them, because as writers of 
the band's songs the royalty 
checks more than kept them in the 
chips. But other band members 
didn't have such income and were 
finally forced to go elsewhere. 

The story in 1977 (and on the 
last three albums) is that Steely 
Dan, according to Fagen and 
Becker, is " . . . more a concept than 
a rock band." Their tunes, com- 
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bined with some of the best studio 
musicians available, and the in- 
studio, supervisorial expertise of 
Gary Katz have helped make 
them what they are. 

Which brings us to their latest 
effort, "AJA." Holding their own 
as the most stylish and obscure 
rock "group" in America, their 
newest album is better than ever. 
The horn arrangements are 
tastefully handled by Tom Scott 
(who also performed and conduct- 
ed). 

As always, the songs are odd, 
lyrically. Some of the best tracks 
have Fagen addressing himself to 
two ex-lovers in tunes such as 
"Black Cow," and "Peg." 
"Deacon Blues" — about a man 

who decides to become a jazz, sax 
player — is quite an absorbing 
piece. 

From one track to the next the 
unusual lyrics are seductively 
matched by the melodies. It's 
stylish, classy stuff, and might 
embarrass more than a few 
"name" rock bands that are 
musically and artistically dead. 



Before leaving the subject of 
Steely Dan it might be well to see 
how two ex-" Dan" members are 
doing. The Doobie Brothers' latest 
for Warner's is "Livin' On the 
Fault Line." If musicians Baxter 
and McDonald really left Steely 
Dan because of the lack of tour- 
ing, their problem has been 
resolved. The Doobies tour 
frequently, and can usually be ex- 
pected to play Southern California 
twice a year. When I recently saw 
them at the Forum, Baxter was 
playing his tail off on guitar, as 
was McDonald on keyboards. The 
band played well, although it took 
a while to warm up. They seemed a 
little tired, below the intensity 
level I expected. As for the new 
album, it looks like they're 
becoming a little more 
sophisticated, musically. Maybe 
it's the influence of Baxter and 
McDonald (Mike inked four of the 
album's tunes). 

Predictably, the LP has two or 
three cuts designed for release 
as singles (although the horn 
arrangement of "Little Darling" 
proved a pleasant surprise). And 
on cuts like "You Belong To Me," 
some jazz flavorings emerge. It's 
apparent they're trying to stretch 
their music and take some small, if 
not too adventuresome, chances. 
Their music is picking up in flavor, 
and that's not bad for a band that 
could continue to play it safe. Ted 
Templeman produced the sessions 
and probably deserves credit for 
helping the boys try a Uttle harder. 
An album with enough twists to 
make it worthwhile. 

If Australian-born singer- 
songwriter Peter Allen hadn't had 
such an unbelievable life, some 
public relations person would 
probably have made it up. In his 
early teens in Australia, he began 
performing. While touring the 
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Orient in the '60s as part of the 
team of Chris and Peter Allen, 
Judy Garland dropped in to catch 
their act at the Hong Kong Hilton. 
Miss Garland decided she liked 
Peter and they became good 
friends while she and her traveling 
companion, actor Mark Herron, 
were in Hong Kong. Shortly af- 
terward, Peter and Chris were 
asked to open Miss Garland's 
London show, which they did. 

In London Peter met his first 
wife, Liza Minnelli. Recalls Allen: 
"She was in London to do 'Judy 
and Liza' at the Palladium, and 
met us at the plane when we ar- 
rived. She was 18, and cute." They 
eventually married, and Chris and 
Peter Allen continued to open for 
Miss Garland for the next three 
years. His marriage to Liza final- 
ly broke up, and, simultaneously, 
he split with his singing partner 
Chris Bell, and began writing more 



PeterAUen 

songs and appearing at The Bitter 
End in Greenwich Village. 



He stuck with it, recording two 
excellent but commercially unsuc- 
cessful albums for Metromedia 
Records while working as a staff 
writer. Peter was then booked to 
follow Bette Midler at The Con- 
tinental Baths in New York. He 
then opened for "Miss M" at The 
Troubadour in Los Angeles. In '74, 
after his record company folded, 
he released his first A&M album, 
"Continental American." Then 
OHvia Newton-John had a hit with 
a song he coauthored, "1 Honestly 
Love You." It won a Grammy as 
Best Record of the Year. 

Less than two years back the 
biggest break of Allen's career oc- 
curred. While playing to SRO 
crowds at the Bijou Cafe in New 
York, Peter Frampton came in. 
Then Dee Anthony, Frampton's 
manager, caught the act and later 
became Allen's manager. Things 
are certain to take off for Peter 
now with Anthony's manage- 
ment. And Allen has the talent 
and energy, as his latest two- 
record release for A&M, "It Is 
Time For Peter Allen," demon- 
strates. Recorded from club ap- 
pearances in New York and at the 
Roxy in Los Angeles, it's a very 
listenable LP. Onstage, Allen is 
funny, hip, and a sensitive per- 
former. His vocals and piano work 
are backed by an excellent band 
that makes the sets' 17 tracks 
magical. Tunes such as "Love 
Crazy," "I Honestly Love You," 
and "I Go To Rio" (along with the 
rest) are good for the soul. Get him 
while he's hot. (T^ 



ORnncE couiiTV office furhiture 



We invite you to visit our showroom. We dis- 
play many different vignettes of fine busi- 
ness furniture. Most items of which are 
avai iable for immediate del ivery. 



ORRHGE COUHTV OfFICE FURHITURE 

1 14 S. Main Street, Santa Ana, (714)835-1414 
Open Mon.-Fri. 9-5 daily - Sat. 10-2 
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VanessaEedgrave 



It's a bit of a surprise that the 
same studio that produced the 
science-fiction hit of the year, 
"Star Wars," would also bring us 
what's probably the dramatic film 
of the year — "Julia." Maybe sur- 
prise is the wrong word, but 
whatever the right word is, 20th 
Century-Fox is certainly doing 
something right. The film is based 
on the book, "Pentimento," 
penned by Lilhan Hellman just 
three short years ago. In it was an 
absorbing, true story detailing a 
deep, lifelong friendship between 
Lillian and Julia, who found them- 
selves meeting years later when 
Lillian made a dangerous trip 
through Nazi Germany just as 
World War II was about to ex- 
plode. 

The actual story spans four 
decades and shows the friendship 
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of the two women who meet in 
school as young girls, and mature 
into women as their close friend- 
ship grows. Jane Fonda plays 
Lillian, without question the best 
screen role she's ever done. In- 
deed, Academy Award material. 

Vanessa Redgrave is also ex- 
cellent as Julia, who, though born 
into wealthy surroundings, taught 
Lillian much about the 
inequalities in the world. Jason 
Robards gives life to his portrayal 
of Dash Hammett, a successful 
author and screenwriter torment- 
ed by his own inability to write. 

Fred Zinnemann's direction 
("High Noon"; "A Man For All 
Seasons"; and "The Day of the 
Jackal") has given the film a sharp 
edge that makes the two women's 
friendship even more touching, 
and the dramatic sequences even 



Starring 
Jane Fonda and 
Vanessa Redgrave 
Also starring 
Jason Robards 
HalHolbrook 
Rosemary Murphy 
Maximilian Schell 
Directed by Fred Zinnemann 
Based upon a story by 
Lillian Hellman 
Screenplay byAlvin Sargent 
Music by Georges Delerue 




Jane Fonda 

more exciting. ' 

Also a standout is Alvin 
Sargent's screenplay. The story 
was the kind that sometimes gives 
screenwriters nightmares. Flash- 
backs, the use of the narrative and 
the further difficulty of the story 
taking the form of a memoir — all 
were handled with the skill of a 
Rolls Royce mechanic. | 

It is indeed one of those rare 
films that will please both avid 
filmgoers and those who haven't 
seen a good movie in years. It is a 
rich pleasure. 0^ 
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The Summer of '84 — 
An Olympic-Sized Fiasco? 

Not according to Jim Hardy, general manager of the Los Angeles Coliseum 



by Bill Recknor 



The XXIII Olympiad will be 
held July 28 through Aug. 12, 
1984. Los Angeles will probably be 
chosen to host the summer event. 
But the question remains: "Will it 
really be such a good deal for Los 
Angeles and Southern Califor- 
nia?" 

In an effort to answer that 
question we sought out Jim Har- 
dy, general manager of the Los 
Angeles Coliseum. Jim is a well- 
known and popular sports figure 
in Southern California, having 
quarterbacked USC to the Rose 
Bowl and later the Los Angeles 
Rams, Chicago Cardinals, and 
Detroit Lions in the "Pros." Not 
as well-known is the fact that Har- 
dy, the businessman, has been 
highly successful in the fields of 
manufacturing, insurance, sports 
administration and public 



relations. 

Hardy has been a central figure 
in promoting Los Angeles for the 
Olympics and is clearly famiUar 
with the pros and cons of staging 
such an enormous event. 

"Initially," Hardy says, "you 
should understand the three main 
steps necessary to secure an 
Olympiad. First you must be 
selected by the United States 
Olympic Committee to be the 
designated American city to go 
before the International Olympic 
Committee (IOC) for final site 
selection in competition with other 
cities of the world. Originally there 
were six U.S. cities vying for the 
honor of the Olympics — Los 
Angeles, Atlanta, Boston, 
Chicago, New York and New 
Orleans. The competition 
narrowed to New York and Los 



Angeles. 

"Members of the Southern 
California Committee for the 
Olympic Games, along with city, 
county and state officials in- 
cluding Mayor Bradley, Super- 
visor Kenneth Hahn and Gove'-nor 
Brown journeyed to Colorado 
Springs recently to submit a 
presentation to the United States 
Olympic Committee seeking their 
endorsement of Los Angeles as the 
site for the 1984 Olympic games. 
Also at this meeting were 
representatives of New York City 
who were seeking to make the Big 
Apple the 1984 Olympic cily. 

"The Los Angeles delegation 
presented a plan to the United 
States Olympic Committee that 
stated that the 1984 Olympics 
could be held in Los Angeles on a 
break-even basis, without costing 
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Angelenos added tax dollars. This 
is primarily due to our abundance 
of outstanding stadiums, arenas, 
tracks and other venues that 
require very little work to ready 
them for Olympic competition. 
New construction was limited to 
an outdoor swinuning and diving 
facility, a temporary velodrome 
and a rowing channel. 

"Los Angeles won, in a close 

vote, the United States Olympic 
Committee endorsement by 
promising to conduct the 1984 
Olympics in a Spartan and 
businessUke manner. 

"Secondly, " Hardy explains, "is 
the endorsement of GAIF — the 
General Assembly of Inter- 
national Sports Federations. This 
controlling body of amateur 
sports brings the heads of each 
sport federation together to give 
their endorsement and iron out 
competitive requirements for their 
particular venue. We have passed 
their inspection and have received 
their endorsement. 

"We are now preparing for step 
three in Athens in May of 1978. 
Here the International Olympic 
Committee will make the final 
worldwide site selection. Current- 
ly there are no other cities com- 
peting against us, but we do an- 
ticipate several cities preparing 
presentations. We are most op- 
timistic that Los Angeles will be 
the site of the 1 984 Olympics. 

"In answer to your questions, 
Bill, on the advantages of having 
the Olympics in Los Angeles, I 
would submit the following as the 
main reasons for hosting the 
Olympic games: 1) The Olympic 
games are the greatest spectator 
event that exists in the field of 
sport. 2) Los Angeles can conduct 
businesslike and Spartan games 
and thus help perpetuate the 
ideals of this great international 
event. It is the United States' turn 
to host the games — since the last 
Summer Olympiad was held here 
in 1932. 3) The games will focus the 
spotlight of the world on Los 
Angeles. As the 1932 games 
helped to make Los Angeles the 
sports cajntal of the world, a 1984 
Olympiad will help us keep the 
title. 4) An Olympics here would 
generate hundreds of millions of 
dollars of business and, with the 
multiplier effect, would create 
thousands of jobs throughout 



Southern California. At peak, the 
Organizing Committee, alone, in 
Montreal employed 22,000 people. 
5) An Olympics would encourage 
tourism and conventions in Los 
Angeles. These are important, as 
this industry represents about 14 
per cent of our economy. 6) The 
games would give a great impetus 
to the future of amateur athletics 
in Los Angeles, and would be a 
very good influence on our youth. 
The 1984 games would help to pull 
our city together. 7) Extended 
tourism — weeks before and after 
the Olympics — which will bring 
millions of new dollars for the 
many attractions of the state of 
CaUfornia. 8) Cultural and social 
benefits with the interrelation 
with peoples of the world. 

Turning to the negative side we 
asked Hardy to address himself to 
the disadvantages, specifically 
problems and costs involved with 
security, politics, construction of 
an Olympic village, traffic and, 
yes, even the weather! 

"Most of the negative feelings 
about the cost of the Olympics 
stem from the financial problems 
in Montreal. Montreal expended 
over $1 billion in capital expend- 
itures. Capital expenditures in 
Los Angeles should not exceed 
$33.5 million. The distinction 
being, for the most part, the 
facilities for the games already 
exist and are functioning current- 
ly in Los Angeles. As to the 
'village' the existing dormitories 
at use and UCLA are to be used. 
They have training and eating 
facilities — it makes good sense. 
Additional construction, if 
necessary, will be done by private 
developers and ultimately will be 
turned into low-cost housing after 
the Olympics. 

"Weather," Hardy feels, "will 
not be the problem that altitude 
was in Mexico City, or that the 
rain and humidity were in Mont- 
real." As for traffic, "no major 
city has better transportation and 
road networks." 

On security and politics Hardy 
sights Chief Davis' comments 
that he can secure the Olympics 
and its participants for $1 miOion 
to S2 million ~ a long way from the 
$100 miUion often quoted. 

"The games will provide Los 
Angeles with opportunities on 
many levels, ' ' Hardy said. 0 ' 
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Christmas Boat Parade 
Dec. 10 & 11 

9729 Bolsa Ave., 
Westminster 
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Our Most 
Precious Gift., 
our sight. 

During this holiday season 
we offer the professional 
fitting of soft contact lenses 
for one hundred-fifty 
dollars as our gift to you. 



Hunter ODptical Co. 

1 205 N. Euclid Ave. 774-3300 
Anaheim. CA 97^-9060 



We also offer the 

professional fitting of hearing 

aids & eyewear. 

Select fronn the Christian Dior 
& Playboy Eyewear 
Collection, or from several 

other designer lines. 



ANTONIAS 

*^ ITALIAN KESTAl RANT 




Authentic Italian Food 

Steaks & Seafood 
Cocktails, Cappucino 



16871 Bolsa Chica Street 
Huntington Beach, California 
(714) 846-3309 
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^ Silver Fox 

Supper Club 



LUNCH-DINNER 

COCKTAILS-DANCING 

BANQUET FACILITIES TO 350 

BasI Show-Typa Dinca Qroupt 
For Your Enttrtainmanl 

[state College at Ball Rd. 
Anaheim 776-93'' 0 
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AT THE OLD PAVILION . . . 673-4633 
400 MAIN STREET 
BALBOA PENINSULA 
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AH FONG'S, 287 So. Euclid, Anaheim, 
635-7072. Cocktails. Hours: 1 1 ;30 a.m.- 
1 1 :00 p.m. M-F; 4:00 p.m.-2:00 a.m. Sat.; 
4:00 p.m.-l 1:00 p.m. Sun. Long on 
atmosphere; well-balanced Cantonese 
menu. The shrimp are special. Moderate 
prices; semi-dressy. 

ALFREDO'S (South Coast Plaza Hotel) 
Bristol St. at the San Diego Frwy., Costa 
Mesa, 540-2500. 1 1 :30-2 p.m., M-F, D/f rom 
6 p.m., M-Sat.; Sunday brunch 11:00-3. 
Understated elegance. Superb northern 
Italian cuisine, plus a great wine list, 
domestic and imported. One of the most 
lavish brunch buffets In thearea. 
Moderate to expensive. Dressy. 

AMBROSIA, 501 30th St., Newport Beach, 
673-0200. Cocktails; extensive wine list. 
Dinner only, from 5 p.m. daily. Quiet 
elegance; lavish decor; haut cuisine. 
Brocade and velvet; sterling silver, bone 
china and crystal abound. Long-stemmed 
red roses and swivel wing chairs. 
Strolling string quintet. Russian service, 
and the selection, preparation and 
presentation of cuisine beyond reproach. 
Expensive, as fine cuisine must be. 
Reservations mandatory. Coat and tie 
required. 

AMELIA'S, 311 Marine Ave., Balboa 
lsland,673-6580. Dinner only, from 5:30 
p.m. M-Sun.; also, 3300 W. Coast Hwy., 
Newport Beach, 642-9434. L/every day 
except Sat.; Dinner 7 nights from 5:30 
p.m. Fine Italian cuisine, with additional 
focus on seafood. Moderate prices; 
casual dress. 

ANGUSINN,940So.Brookhurst(at Ball), 
Anaheim, 956-8852. Cocktails; limited 
wine list; entertainment. U1 1 a.m.-5 p.m., 
M-F; D/from 5 p.m., 7 nights. Really good 
steaks; better than average prime rib. 
Dinner includes soup and salad, plus 
delicious hot brown bread. Quantity, 
quality and price will please. Moderate to 
inexpensive; casual. 

ANTONIA'S ITALIAN RESTAURANT, 

16871 Bolsa Chica Street, Huntington 
Beach, 846-3309. Happy Hour, 4-6:30 
D/Weekdays (Tues., Wed., Thurs., Sun.) 5- 
10 p.m. Fri. & Sat., 5-1 1 . Closed Mon. 
Cocktails, Cappucino — one of the finest. 
Authentic Italian cuisine, steaks and 
seafood. Moderately priced. Enjoy a 
warm, casual atmosphere. 

BELL & CROWN, 14041 Beach Blvd., 
Westminster, 898-6702. Cocktails; limited 
wine selection. L/f rom 1 1 :30, Tues.-Fri.; 
D/5:30-10:00Tues.-Fri.; 5:00-1 1 :00, Sat.; 
4:00-10:00, Sun. Closed Monday. Hans 
Prager and Al Antoyan's tribute to fine 
dining at modest prices. Old English Inn 
atmosphere, complete with costumed, 
cleavage-displaying wenches. Compact 



menu leans toward continental. Very 
moderate prices; casual to semi-dressy. 
Reservations suggested. 

BLACKBEARD'S, 4520 Martingale Way, 
Newport Beach, 833-0080. Cocktails; 
House wines only. L/11:00-3:00. D/nightly 
from 5 p.m. Sunday Brunch 1 1 a.m.-3 p.m. 
Buccaneer/pirate atmosphere; Carib- 
bean-flavored continental cuisine. A very 
popular spot. Moderate prices; casual 
dress. 

BOBBY MCGEE'S ORIGINAL 
CONGLOMERATION, 353 E. Coast Hwy., 
Newport Beach, 673-5380. D/7 nights 
from 5:30. Cocktails; small but 
representative wine list. A fun place with 
good food. Decor is "unique"; wildly 
costumed staff. Salad is served from 9- 
foot-long bathtub! Yet under the same 
roof you can order a '66 Laf ite. Beer, 
seafood. Long Island duckling and more. 
Moderate prices; casual dress. 

BRANT'S DELI-RESTAURANT, 1948 N. 
Tustin Ave., Orange, 998-2270. Lunch 
daily; early dinner. Imported beers; great 
selection California wines. Full service 
deli, plus tables for dining there on 
sandwiches, hot and cold, plate lunches, 
homemade soup and chili. Wine shop on 
premises; drink there or take home. 
Inexpensive; very casual. | 

BROWN BAGGER, 369 E. 17th St., Costa 
Mesa(in Westport Square) 646-4644. 
Breakfast, lunch and dinner, 6 a.m.-10 
p.m. Seven days. No alcoholic beverages. 
Missouri hickory-smoked meats. 
Homestyle cooking, served with 
cornbread or biscuits & gravy. Breasted 
chicken, "square dog," and "homemade" 
chili. Very inexpensive, casual dress. 

CAMELOT, 1 100 So. Grand Ave., Santa 
Ana, 542-2375. Cocktails; wine list. Uf rom 
1 1:00 M-F; D/from 5:00, M-Sat.; Closed 
Sunday. Primarily Continental cuisine 
served in a romantic atmosphere. All 20 
entrees come in two sizes (for large and 
small appetites) with two different prices. 
Moderate; casual to semi-dressy. 

CANNERY, 3010 LaFayette, Newport 
Beach, 675-5777. L/f rom 1 1 :00, M-Sat.; D/7 
nights from 5 a.m.; Sunday brunch 9:00- 
2:30. Cocktails. Seafood is the thing in 
this atmosphere laden old cannery 
building. Fresh seafood when available. 
Moderate; casual. 

CASK & CLEAVER, 1660 Dove St.. 
Newport Beach (behind Devil's Triangle 
near O.C. Airport). Hours: M-Th. 5-10, Frl.- 
Sat. 5-1 1 , Sun. 5-9:30. Steaks a specialty. 
Dress is casual. Prices: Moderate. 

THE CELLAR, 305 N. Harbor Blvd., 
Fullerton, 525-5682. Dinner only from 6 
p.m., Tues.-Sat. Closed Sun. & Mon. 



Cocktails. Extensive wine list. Excellent 
continental cuisine; fresh seafood when 
available. Unique touches like custom- 
blended, freshly ground coffee; pastry 
baked on the premises; home-grown quail. 
Management particularly proud of their 
veal. Moderately expensive; semi-dressy. 
Reservations advisable. 

CHANTECLAIR, 18912 MacArthur Blvd., 
Irvine, 752-8001 . Cocktails; wine list. 
Uf rom 1 1 :30, M-F; D/f rom 6 p.m., seven 
nights.Sunday Brunch 10:00-2:00. 
Impressive French farmhouse theme. 
Continental cuisine from the same 
people who own the El Torito Mexican 
restaurants. Expensive; dressy; jacket 
req. for dinner. 

CHEZ GARY, 571 So. Main St., Orange, 
542-3595. Dinner only from 6:30, M-F; 
5:30, Saturday and Sunday. Cocktails; 
Extensive wine list. Hot hors d'oeuvres 
in the lounge 4-6 p.m. Continental 
cuisine; Russian service; lots of crystal, 
velvet and red roses. Chef Dornen can 
prepare any dish you want with advance 
notice. Privatedining in the wine 
cellar. Coat and tie required. Expensive. 
Reservations only. 

DAL RAE, 2515 No. Harbor Blvd., 
Fullerton. 870-1 71 1 . Uf rom 1 1 :00, 
weekdays; D/f rom 4:00-12 midnight; 7 
nights. Cocktails; wine list. Largest 
selection of Continental entrees, 
anywhere. Unique appetizers a specialty. 
Moderate to expensive; casual to semi- 
dressy. 

DESIREE'S, 2285 Newport Blvd., Costa 
Mesa. Seafood bar. Seven nights. 
Dancing nightly. Very casual. Moderate 
prices. 

DICK DARLING'S SILVER FOX SUPPER 
CLUB, 1168 State College Blvd., Anaheim, 
776-9310. U1 1:00-2:00, M-F; D/f rom 5:00, 
M-Sat.; Closed Sunday. Cocktails, wine 
list. Continental cuisine in a supper club 
atmosphere. Dining, dancing and live 
entertainment. Moderate; casual to semi- 
dressy. 

DON JOSE, 9093 E. Adams, Huntington 
Beach, 962-7911. Also Tustin, Orange, 
and Laguna Hills. Margaritas (8 V2 oz.). UD 
7 days; Sunday Brunch. One of the most 
popular Mexican spots in the county, and 
deservedly so. Good food; modest prices; 
casual dress. 

DREAM MACHINE, 777 So. Main, Orange, 
547-0879. Wine and beer. Lunch & dinner 
served from 1 1 :30, M-F; 3at./f rom 5:00. 
Beef, chicken, prime rib; fresh fruit served 
with dinners. Try the "Viking Feast," also 
the super-sized sundaes. Strolling 
guitarists. Moderate prices; casual. 

DUFFY'S, 103 No. Bayside Dr., Newport 
Beach, 640-51 23. Cocktai Is; I i ve 
entertainment, dancing. Uf rom 1 1 :00, M- 
Sat.; D/f rom 5:00, seven nights; Sunday 
brunch 10:00-3:00. Baysidedining in 
pleasant surroundings, includes beef, 
seafood and even an Italian dish or two. 
Moderate; casual to semi-dressy. 

EL RANCHITO, 409 28th St., Newport 
Beach, 675-6855; 2101 PlacentiaAve., 



Costa Mesa, 642-1 1 42; Open for lunch and 
dinner. Very casual dress. Great Mexican 
food. Moderate prices. 

EL TORITO, 4221 Dolphin Striker Way, 
Newport Beach, 833-9740; 1 5042 
Golden west, Westminster, 898-6621 . 
L&D/7 days; Cocktails and giant 
Margaritas, traditional Mexican fare, plus 
exotic dishes likeCamarones Flores 
(broiled Guymas shrimp wrapped in 
bacon). Great plaza atmosphere; 
moderate prices; casual. 

FIVE CROWNS, 3801 E. Coast Hwy., 
Corona del Mar, 675-1374. Cocktails. 
D/f rom 5:00, seven nights; Sunday 
Brunch/1 1 :00-3:00. Lawry's now owns 
this famous restaurant, so you know that 
prime rib is king, but the rack of lamb and 
seafood dishes are equally well done. 
Better than average wine list features fine 
California vineyards. Moderate; semi- 
dressy. 

GATSBY'S RENDEZVOUS, 2414 S. 
Fairview, Santa Ana, 751-2666. Lunch 
served 11-5. Dinner 5-11. Banquet 
facilities, wedding receptions. Live 
entertainment and disco 9-2. Cocktails, 
steaks, seafood, salad bar. Reservations 
accepted. Casual, moderate. 

GRAND PORTAGE(The Registry Hotel), 
18800 MacArthur Blvd., Irvine, 752-8777. 
Cocktails; wine list; entertainment. 
U1 1 :30-2:00, M-F; D/7 nights from 5:30. 
Steaks, continental cuisine and seafood 
in Orange County's newest hotel. Much 
of the seafood is fresh. Moderate to 
expensive; semi-dressy. 

GULLIVER'S, 18482 MacArthur Blvd., 
Irvine, 833-841 1 . Uweekdays from 11:15. 
D/7 nights. Cocktails. Prime rib is king 
here; Trifle and pastry for dessert. A 
different wine each month, but you had 
better like it . . . it's the only one they have. 
Casual; moderate. 

HARLEQUIN, A Dinner Playhouse, 3503 
S. Harbor Blvd., Santa Ana, 979-551 1 . 
Tues.-Sat., Cocktails 6 p.m.. Buffet dinner 
6:30, Show8 p.m., Sun. Mat. Cocktails 1 1 , 
Buffet Lunch 11:15, Show 1 p.m. Dark 
Monday. Dressy. Prices: moderate. 

HEMINGWAY'S,217 Marine Ave., Balboa 
Island, 673-9795; 2441 E. Coast Hwy., 
Corona Del Mar, 673-0120. Dinner only 
from 6 p.m. at the Corona Del Mar 
location. Balboa Island: UTues.-Fri. from 
1 1 a.m.; D/Tues.-Sun. from 5 p.m.; 
Brunch/Sat. & Sun. from 9:30 a.m. Wine 
list. Continental cuisine with a "health 
food" touch. Chicken, fish and meat 
entrees, plus a steamed vegetable entree 
for vegetarians. Cream of Sorrel soup; 
spinach noodle fettucine. Imaginative, 
excellent preparation. No smoking in 
dining areas. Very limited seating at both 
locations, so reservations are a must. 
Casual/semi-dressy. 

THE HOBBIT, 2932 E. Chapman Ave., 
Orange,997-1972. Dinner only at 7:30. 
One seating per evening. A four-hour 
dining extravaganza! Set weekly menu of 
nine courses with complimentary 
Champagne. Art gallery. Outstanding 
wine cellar. Set price also, $22.50 per 
person plus wines. Dressy, but ties not 
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Continental Cuisine 

217 Marine Ave.. Balboa Is. 
2441 E. Coast Hwy C.D.M. 
673-9795 673-0120 



LllsfljcnSTILLUS 

Mexican Food 

Family Dining 
Lunch and Dinner 
Daily 11 to 11 
• Friday & Saturday 
11 to12 
Sunday Brunch 10 to 2 
Cocktails 
15081 BEACH BLVD. 
WESTMINSTER • 892-8347 



The finest in French cuisine 
in an elegant atmosphere. 
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1 2532 Garittn Grove Blvd Garden Grove 
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C_..,OR T PRIME RIB 
PURVt^ ». POTABLE SPl 



Best Prime Rib Kver 
1 block North of Jamboree, 
on MacArthur 

990 Dove Street 
Newport Beach 

752-0240 
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A CONTINENTAL RESTAURANT 

LUNCH, COCKTAILS, DINNER 
RESERVATIONS: (714) 752-800 




Lunch • Dinner • Cocktails 
Sunday Brunch 
Entertainment Nightly 

• Guest Docks • 

2406 Newport Blvd. 
Newport Beach 

675-2244 




70 



DINING 



Continued from previous page 

required. Reservations mandatory- 
they're bool<ed up oionths in advance. 

HORIKAWA, 3800 S. Plaza Dr., (So. Coast 
Village) Santa Ana, 557-2531 . U1 1 :30-2:00, 
M-F; D/f rom 5:30, seven nights. Cocktails. 
Traditional Japanese fare in surround- 
ings of understated elegance. Pretend 
you're in Tokyo. Semi-dressy; 
moderate. 

HOTEL LAG UNA, 425 S. Coast H wy., 
Lag una Beach, 494-1 151 . Buffet 
Lunch/1 1 :30-2:30, M-Sat., D/f rom 5:30-7 
nights; Sunday Brunch/1 1 :00-2:30. 
Cocktails. Varied menu; Continental and 
American cuisine. Nightly chef's special. 
Romantic ocean view. Semi-dressy; 
moderate. 

THE JOLLY KNIGHT, 8666 Garden Grove 
Blvd., Garden Grove, 537-0051 . Cocktails. 
Winelist. UD 7 days, Sunday Brunch. 
Prime rib, also steak, rack of lamb, 
continental dishes. English inn 
atmosphere laden with authentic 
antiques. Larry Foy at the piano 6 nights. 
Giant TV screen in separate room. 
Moderate prices; casual to semi-dressy. 

KING HENRY VIII TAVERN, 823 S. Beach 
Blvd., Anaheim, 527-1 510. Dinner only, one 
seating, 7:30-8:00 each night. Closed 
Monday. Cocktails, limited selection of 
beer and wine. Step into a 16th century 
inn. Not just dinner, but improvisational 
theater and you may be part of the cast. 
King Henry VIII rules over Queen Boleyn, 
the Royal Jester, singing Minstrel and 
singing wenches. Serving wenches are 
saucy and pinchable, but beware, they 
may pinch back. Complete dinner from 
soup to dessert with a choice of three 
entrees; $1 1 .95 per person. Casual. 

KING'S WHARF, (Marriott Hotel), 900 
Newport Center Dr., Newport Beach, 640- 
4000. U1 1 :30-2:00; D/5:30-10:00 Daily. 
Cocktails. What else but seafood in this 
nautical motif? Try the Mate's Medley, a 
four-course dinner that includes turtle 
soup, salad bar, a combination seafood 
plate that includes crab legs, shrimp, etc. 
Margarita pie for dessert, and a glass of 
the house wine. Beef dishes also. 
Moderate, casual to semi-dressy. 

KOTO, 4300 Von Karman Ave., Newport 
Beach, 752-7151 . Cocktails; wine list; 
entertainment. U1 1 :30-2:00, M-F; D/7 
nights from 5:00. Fine Japanese 
restaurant features all styles of Japanese 
cuisine. Dine overlooking traditional 
garden, or in Teppan Yaki room with 
individual chefs. Also, sushi bar for fresh 
Japanese-style seafood. Sun.-Thurs. 
from 5:00-7:00. Moderate; casual to semi- 
dressy. 

LA CAVE, 1695 Vj Irvine, Costa Mesa, 646- 
7944. Uf rom 1 1 :30, M-F; D/f rom 5:30, M- 
Sat.; Closed Sunday. Cocktails; wine list. 
Steak and lobster is what this intimate 
room is known for, and with good cause. 
Moderate; casual. 



LA FAYETTE, 12532 Garden Grove Blvd., 
Garden Grove, 537-501 1 . Dinner only from 
5:00, Tues.-Sun. Cocktails; good wine lisL 
French cuisine; excellent duck; veal 
dishes, frogs legs; super pastry cart. 
Rabbit, when available, but not on the 
menu. Wide selection of aperitifs and 
liqueurs. Reservations advised. 
Moderate-expensive; semi-dressy. 
Selections a lacarte. Formal dining in an 
unpretentious atmosphere. Live 
entertainment with 3 shows nightly, 
dancing. Semi-dressy. Moderateto 
expensive. 

LAFFSTOP, 2122 S. E. Bristol, Newport 
Beach, 751-7867. Seven nights with 
continuous shows from 8:30 p.m. 
Comedy nightclub with casual "food- 
fare" sandwiches and the like. (Try the 
nachos, really good.) Admission for 
show, plus cost of food and/or drinks, but 
still reasonable. A different evening of 
entertainment. Very funny, professional 
acts change weekly. Casual or dressy, 
always welcome, never out of place. Call 
for reservations and act information. 

LAKESIDE,4110MacArthurBlvd., 
Newport Beach, 752-7841. Lunch and 
dinner, 11-2, M-F; Dinner only Sat. & Sun. 
from 5:00; Brunch, 10a.m.-2:30p.m. 
Cocktails; adequate wine list. Warm, 
luxurious lakeside ambiance. This 
architecturally superb restaurant has the 
county's largest menu: 20 hot appetizers, 
1 5 pages of entrees and a large selection 
of desserts. 

LA MER, 777 S. Main St., No. 52 (Town and 
Country Plaza), Orange, 542-5654. 
Cocktails; narrow wine list. The name 
describes the style. La Mer means the sea 
in French. Seafood with a French flair is 
their theme, fresh when available. 
Tempting desserts, try the French 
version of apple pie. Large cocktail 
lounge, piano bar. Semi-dressy; 
moderate-expensive. 

LA BIARRITZ, 41 4 N. Newport Blvd., 
Newport Beach, 645-6700. U1 1:30-2:30, 
M-F; D/7 nights from 5:30-1 1 :00 p.m. 
Cocktails; adequate wine list. French 
cuisine that leans toward the provencal. 
A variety of crepes, also rack of lamb and 
Bouillabaisse. Moderate; casual. 

LE ST. TR0PE2, 301 2 Newport Blvd., 
Newport Beach, 673-7883. Dinner only, 
from 6:00 Tues.-Sun. Closed Mon. 
Cocktails; wine list. This highly regarded 
French restaurant takes great pride in 
their veal dishes and has developed a 
great pride in their veal dishes and has 
developed a reputation for Civet de Lapin 
(rabbit in red wine sauce). Semi-dressy; 
moderate to expensive. , 

LITTLEONION,110W.MacArthurBlvd., 
Santa Ana, 556-9101 . Open for lunch and 
dinner seven days. Beer & wine served. 
Homemade authentic Mexican food 
created for your enjoyment. Very casual 
dress. Moderate prices. 

LOS CASTILLOS, 15081 Beach Blvd.(N. 
of McFadden), Westminster, 892-8347, 
Daily 11-11, Fri. & Sat., 11-12. Sunday 
brunch, 10-2. Cocktails. Family dining. 
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Lunch & dinner. Mariachis Thurs.-Sun. 
Excellent Mexican food with dinners 
starting at $1 .95. Friendly atmosphere. 
Beautiful surroundings. Ideal forfaiting 
out-of-town visitors. Elegant but 
inexpensive. Casual dress. 

MAGIC PAN, 3333 Bristol, So. Coast 
Plaza, Costa Mesa, 556-1225. UD from 
1 1 :00; Sunday brunch/I :00-4:00. 
Cocktails; good house wines by 
Inglenook, but they need a small wine list. 
Crepes, crepes, and all crepes I Appetizer 
crepes, dinner crepes, dessert crepes, all 
nicely done. Moderate to inexpensive; 
casual. 

MAXWELL'S, At the Pier in Huntington 
Beach. 536-2555. 0/5:00-1:00, Mon.-Saf. 
Sunday dinners from 1 o'clock. Recently 
recogn ized by Southern Cal if orn ia 
Restaurant Writers Association in two 
categories: Most promising newcomer in 
the seafood category and among the best 
wine cellars. The restaurant prides itself 
in offering 20 fresh fish daily, and a wine 
cellar with over 200 California wines. 
Dancing at Fuffy's Disco from lOo'clock 
nightly. Moderate, casual to semi-dressy. 

MEDITERRANEAN ROOM (Airporter Inn 
Hotel), 18700 MacArlhur Blvd., Irvine, 
833-2770. L/1 1 :30-2:30, M-Sat.; 
D/5:00-1 1:00, seven nights; Sunday 
brunch/1:00-3:00. Cocktails. Extensive 
continental menu; most popular lunch 
item is the Chicken Hawaiian, fordinner 
try the Veal Scallopini. Dancing next door 
in the Cabaret Lounge. Moderately 
priced; semi-dressy. 

MISTER G'S (overlooking the Newport 
Beach Golf Course), 3100 Irvine Ave., 751- 
5223. UD from 1 1 :00. Cocktails. Steak, 
seafood, prime rib. Sunday brunch, 9:00 
a.m.-2:00 p.m. Dine in a casual, 
comfortable atmosphere. Good food, 
moderate prices. Entertainment. 

MIYAKO, 777 S. Main St., Orange, 541 - 
3303. U1 1 :30-2:30, M-F; D/f rom 5:30, 
seven nights. Cocktails. Sukiyaki 
specialists, also noted forTempura 
shrimp, and Teriyaki dishes. Graceful, 
meticulous waitresses prepare many of 
the dishes at your table. Moderate; casual 
to semi-dressy. 

MULDOON'S IRISH PUB, 202 Newport 
Center Dr., Newport Beach, 640-41 10. 
Cocktails. U1 1 :30-3:00, M-Sat.; D/7 nights 
from 5:00. Lunch features Irish stew, fish 
and chips, soup and sandwiches with a 
special of the day. For dinner, try the rack 
of lamb or the super-lean corned beef 
with cabbage. Chocolate mousse 
prepared tableside for dessert and have 
the Irish coffee in the dining room, much 
betterthan the bar version. Moderate 
prices; casual to semi-dressy. 

NIEUPORT 17, 1615 E. 17th St., Santa 
Ana, 547-951 1 . L/1 1 :00-4:00, M-F; from 
5:00, seven days. Cocktails; excellent 
wine list. Aeronautical memorabilia 
galore. Shrimp Escadrille; juicy prime rib; 
excellent veal dishes; seafood; 
homemade soup; hot hearth bread. The 
fudge pie is the best ever. Live 
entertainment Tues.-Sat. in the 
Barnstormer Bar. Reservations highly 
recommended. Moderate; semi-dressy. 



OAK ROOM (Disneyland Hotel), Anaheim, 
535-8171. U12:00-2:30,Tues.-Fri.; D/6:30- 
1 1 :00, Tues.-Sat.; Closed Sunday and 
Monday. Cocktails; limited wine list. 
Recently remodeled, and membership no 
longer required. Also, the only restaurant 
in the Disneyland complex which will 
accept reservations. Dishes are varied 
and include charbroiled steaks, seafood, 
and continental cuisine. Moderate prices; 
casual to semi-dressy. 

OLD SPAGHETTI FACTORY, 21 10 

Newport Blvd., Newport Beach, 675-8654. 
D/7 nights from 5:00. Sunday/4:00-10:00. 
Cocktails; above average wine list. Pasta 
with 6 different sauces, sausage or 
tenderloin. Antique decor, with a real 
trolley car inside. A family must. 
Inexpensive; casual. 

OLIVER'S, 3000 Bristol St., Costa Mesa, 
540-0710. Lunch daily from 1 1 :00; dinner 
nightly from 5. Cocktails; wine list. Warm 
antique decor sets the mood for enjoying 
beef and seafood fare. All entrees include 
fresh fruit, and for the weight-conscious, 
there's even a fresh vegetable casserole. 
Moderate prices; casual dress. 

OOlSO'S, 310 E. 1 7th St., Costa Mesa, 
642-0141 . An informal atmosphere invites 
you to relax and enjoy tempting Japanese 
dishes like Toban Yaki, an entree list of 
meats, fish and vegetables prepared at 
yourtable. Menu also includes Sukiyaki, 
Tempura, Teriyaki Steak and Sashimi. 
Sake, plum wine and California wines, 
Japanese and domestic beer. Casual 
dress, moderate prices. Lunch is served 
daily from 11:30 a.m. to2p.m. Dinnerfrom 
5to 10p.m. 

PETITE AUBERGE, 3800 S. Plaza Dr. 
(South Coast Plaza), Santa Ana, 556-0556. 
Cocktails; adequate wine list. UD 7 days, 
11:30-10:00. Traditional French cuisine 
plus several dishes of considerable 
imagination served in contemporary 
surroundings. Veal, beef, seafood and 
house specialties include duck. 
Moderate prices; casual to semi-dressy. 

PIRATE'S INN, 440 Heliotrope Ave., 
Coronadel Mar, 675-2051. Dinner only 
from 5:30, Tues.-Sun. Cocktails; house 
wine only. International cuisine served in 
aquiet romantic atmosphere; wine 
included with meal; a petite ice cream 
bonbon for a finale. Chicken Greco, Veal 
Cordon Bleu, plus house special every 
night. Exceptional value in continental 
cuisine. Casual; inexpensive. 

QUIET WOMAN, 3224 E. Coast H wy., 
Corona del Mar, 640-7440. U1 1 :00-3:00, M- 
F; D/7 nights from 5:00. Cocktails; good 
wine list. A tasteful continental 
restaurant with a compact but varied 
menu. Rack of lamb is their specialty, and 
this is one of the few places for a good 
fondue. Moderate prices; casual to semi- 
dressy. 

RED ONION, 2406 Newport Blvd., 
Newport Beach, 675-2244. Open seven 
days a week from 1 1 :00; Sunday brunch. 
Cocktails. Masters of Sonora-style 
Mexican food, with a list of entrees that 
goes on and on. Chile Verde is especially 
Please turn page 



served bayside 
in Newport Beach every evening 

BAYSIDE PIANO BAR 

642-7880 
3131 W. Coast Highway 




Dinners trom 6 p.m. Closed Monday 

3012 Newport Blvd., Newport Beach 

Reservations 67. ? 788. ^ 
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Continental Cuisine 



BANQUET FACILITIES 

21 Town & Country, Orange 
(714)547-0911 



AWARD WINNING* 
SEAFOOD RESTAURANT 



Maine Lobster 
20 Fresh Fish 
Prime Deef 
Acclainned 
Wine Cellar 



Donee ot Fuffy s Disco from 10 p.m. 
*So. Calif. Restaurant Writers Assoc. 




317 So. Pocific Coast Hwy 
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Bobby 
McCee's 

is d 

Delightful Dining 
Experience! 

. . . Willi Excallant Food and 
Fantastic Sanice. 

Our costumed employees treat everyone 
like a V.I.P. TIte decor Is Incredible- 
it's Nostalgic . . . It's Antique. 

Bobby McQee's nine foot bathtub holds 
the condiments and salad, the old stove 
keeps the soup-of-ttM-day warm. 

Bobby McGee's has a conglomeration 
ot tun, customized areas in which to dine 
... all woven together with beautiful 
European stained glass, Tiffany lamps, 
packing crate booths, and more. 

It's a total dining experience. 

SERVING LUNCH, DINNER 
AND SUNDAY BRUNCH 



For Dinner 
Reservations Call 
714-673-5380 
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353 EAST 
COAST HIGHWAY 
NEWPORT BEACH 

"\Ne Welcome American Express" 




DINING 



good; great Margaritas. Moderate; 
casual. 

SALMAGUNDI, South Coast Plaza. 549- 
9267. M-F 1 1 :00-9:00, Sun. 1 2-5:00. Soups, 
salads, quiches. Fourdifferent soups 
served daily — Shot, 1 cold. Soups are 
rotated from 30 varieties. Twelve 
varieties of espresso coffee, 12 exotic ice 
cream sundaes. Moderate prices. Great 
place to stop while you shop. 

SEACLIFF RESTAURANT (Huntington 
Seacliff Country Club), 3000 Palm Ave., 
Huntington Beach. 536-8866. Lunch 
Tues.-Sun., DinnerWed.-Sun., Dark 
Monday; Sunday brunch. Cocktails; 
limited wine list. Beef and seafood fare in 
warm, romantic surroundings. Disco- 
lounge cooks on weekends. Excellent 
banquet facilities. Affordable luxury. 
Moderate prices; casual to semi-dressy. 

SOUTH PHILLYWEST, Fountain Center 
Plaza, 18774 Brookhurst, Fountain Valley, 
963-5334. Hours: 1 1 :00-1 1 :00, M,T,W,Th. 
Fri. & Sat. 1 1 a.m.-Midnight. Sunday 
brunch 9-3, Sun. Dinners 5-11. Veal dishes 
& Minestrone Soup a specialty. Family 
atmosphere. Moderate prices. 

TALE OFTHE WHALE, 4000 Main St. (at 
the old pavillion), Balboa, 673-4633. Open 
for breakfast, lunch and dinner, from 7:00- 
1 1 :00, seven days. Sunday brunch, honky- 
tonk piano, W-Sun. Bayside dining with 
every kind of seafood imaginable; steaks 
too. Banquet facilities for500. Casual 
dress; moderate prices. 

VELVETTURTLE, No. 59, Fashion Island, 
Newport Beach , 644-531 3 — 1 450 N . 
Harbor Blvd., Fullerton, 871-9340. UD- 
seven days from 1 1 :00. Also Sunday 
brunch. Cocktails - wine list. Moderate 
prices, casual to semi-dressy. Rack of 
lamb a specialty, also beef, seafood and 
continental dishes in a warm, friendly 
atmosphere. This chain of restaurants 
noted fortheirgood food. 

VICTOR HUGO INN. 361 Cliff Dr., Laguna 
Beach, 494-9477. U1 1 :30-3:00, M-F; D/7 
nights from 5:00. Sunday brunch on 
terrace. Entertainment. Cocktails; wine 
list. The menu is French-continental with 
interesting dishes like Tangerine Duck 
Flambe. Moderate to expensive; casual to 
semi-dressy. 

VICTORIA STATION, 990 Dove St., 
(corner MacArthurand Jamboree), 
Newport Beach, 752-0240. Cocktails; 
Happy Hours, M-F, 4:00-7:00; U1 1 :30-2:30, 
M-Sat.; Dinner seven nights. Dine in 
luxurious box car. This railroad theme 
restaurant specializes in prime riband 
beef. Also, Shrimp Victoria sauteed in 
wine and garlic. Casual dress; moderate 
prices. 

VILLA FONTANA, 21 Town and Country, 
Orange, 547-091 1 . L/1 1 :30-2:30, M-F; 
D/f rom 6:00, M-Sat.; Closed Sunday. 
Cocktails; good wine selection. Fine 
continental cuisine in rich, comfortable 
surroundings. Famous Spinach Salad 
Flambe; veal; rack of lamb and more. 
Moderate to expensive; dressy. 




cAn Outstanding l^staufhqt 
Tiooqtime or'^veqing 

C714) 947.9611 



\ Little Onion 
1 mexican restaurant 



? Homemade 
i Authentic 
Mexican Food 




I 



§ lIOW.MacArthur. Santa Ana 
f 556-9101- ' 



SALMAGUNDI 



S«n FrMtcitco • lnl«Tn«lton«l Gourmal Soup R««ImimiI 



For Lunch and Dinner 
In South Coast Plaza, 

Costa Mesa 
A most refreshing change from the ordinary. 



"Winner 
Holiday Maoazine 
Award" 



RESERVATIONS <■; 14) 542-3595 
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Give your guests our best. 

When you have i^uests over, you vinui to brini« out your best. Like 12-year 
old Scotch and Sun Giant'Ahiionds. They're always crisp and 
crunchy and delicious. When you serve Sun Giant Almonds, you give 
your guests the best by serving our tjest. 



A Tonnocrj ProflucI 
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Two For Dinner 



by Jerry & Linda Mead 



Papa Pio's, 34294 Coast High- 
way, Dana Point. Call (714) 493- 
0659 for daily menu; 493-0604 for 
reservations. Dinner only, Tues- 
day through Sunday from 5 p.m. 
Fixed price; set menu; barely 
adequate wine Ust. 

How do you talk about a menu 
that changes daily? But therein 
lies the beauty of Papa Pio's ... no 
robots in this kitchen. Whatever is 
the best of the fresh is what is on 
the menu. 

The regular offering is a multi- 
course affair (usually five courses) 
at a spectacular price, $7.50 per 
person. Every other Tuesday the 
special "Italian Epicurean Night" 
(or, "The Unabashed Italian 
Bash") consists of more courses 
and some real specialties. The cost 
of this more-than-you-can-eat 
"bash" is a mere $9.95 per person, 
half price for children. Reser- 
vations are always recommended, 
but are absolutely mandatory for 
this special feast. 

One particular dish (a house 
specialty that appears frequently) 
is especially interesting. What ap- 
peared to be Fettuccini Verde was 
actually pasta prepared with 
pureed fresh basil (mixed into the 
dough) and served in an unfamiliar 
but excellent beef stock-based 
sauce. On the evening of our visit, 
the soup was a lightly creamed 
chicken stock with fresh zucchini 
slices. Unusual, and quite tasty. 
The fish course was fresh sole with 
a spinach, prosciutto and white 
wine sauce filling. 

With a policy of a daily 
changing menu, the possibilities 
are endless, the cost is kept 



minimal, and the creativity of the 
kitchen is not stifled by a printed 
menu. 

I haven't said anything about 
decor, because there really isn't 
any. Dark, rough wood 
(simulating masts, I assume), 
heavy anchor chains and such, are 
all inherited from the former oc- 
cupants. There are Chianti bottles 
hanging on the masts and chains 
as a small effort to convert from 
marine to Italian. 

The room is comfortable, 
though, and if redecorating would 
change the rest of Papa Pio's, I'll 
learn to live with the existing 
decor. The food is the thing here, 
definitely not the wines or the am- 
biance. LM 

In Linda's closing paragraph 
you may have noticed a brief but 
unflattering reference to Papa 
Pio's wine selection. Well, I'll tell 
you how bad it is. I took one look, 
and bet everyone at the table that 
the list was written by someone 
from the East Coast (and everyone 
knows how bad East Coast wine 
lists are), and, sure enough, a little 
checking revealed that the villain 
was indeed from Boston. They 
drink tea in Boston, don't they? 

My deduction really didn't in- 
volve any "Holmesian" sleuthing, 
it was the mere absence of any 
California wines of note, a collec- 
tion of imports better known in the 
East than here, and a sparkling 
wine selection that featured two 
Italian and one New York State. 
No French and no California! Save 
for a respectable Gattinara for red 
wine lovers, there is little of in- 



terest. Such a sad collection does a 
disservice to cuisine of such 
distinction. 

As Linda also noted, talking 
about the food is really difficult, 
because the items we sampled are 
not likely to be the offerings you 
will find on a given evening. It is 
impossible for us to say "try this 
or that. "In general terms, though, 
I can tell you that everything 
we've tried has been fresh, and 
superbly prepared. A few dishes, 
such as the fresh basil pasta, have 
attained greatness. 

Vegetables, such as the entrees, 
are all prepared from fresh 
ingredients, and the antipasto 
features real Italian meats instead 
of supermarket lunch meat. I 
suspect they even prepare their 
own yellow wax peppers, because I 
have never tasted such a fine 
vinegar-spice balance in a ready- 
prepared product. 

Service is extremely friendly, 
even on "bash" night when the 
place is packed and the staff ab- 
solutely harried. Our lady con- 
tinued to smile even while 
receiving special requests and an- 
swering pointed questions about 
what the various courses were 
called. 

Papa Pio's is one of a kind in 
Orange County, and it's a kind we 
like very much. It comes with our 
highest recommendation, not- 
withstanding the horrible wine 
list. JDM 

MR. STOX, 1105 E. KateUa, 
Anaheim, 634-2994. Lunch 11:30 
to 4 p.m., Monday through 
Saturday; Dinner seven nights per 
Please turn page 
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Continued from previous page 

week from 5 p.m. Cocktails; live 
entertainment; wine list already 
exceptional, and still growing. 
Semi-dressy; moderate pricing. 

Mr. Stox has recently changed 
hands, and this review caught 
them in a transitional state. What 
you will be reading here deals more 
with directions than with the end 
results of a dynamic new 
management. 

Stox, as an establishment, is 
over a decade old, and was just 
about the first fine dining spot in 
the area of Anaheim Stadium. 
When the place first opened, and 
as long as the founder remained 
very active in the business, Stox 
was a very busy, better-than- 
average restaurant that featured a 
pretty typical, limited menu, 
leaning mostly to steaks, prime rib 
and frozen lobster. The food was 
good, not great. 

There has always been a fairly 
extensive wine cellar at Stox, 
though under the old management 
it featured far too many expensive 
old French wines that rarely sold, 
primarily because they were often 
overpriced, and because the 
limited menu failed to attract the 
connoisseur crowd. California 
wines were sorely neglected, due to 
a wine manager who lacked ex- 
pertise in the California product. 
You have to give the people what 
they want. 

To shorten a long story, the 
founder became ill; a son managed 
well, but probably lacked the 
decision-making power held by the 
father, and business declined. 

Enter Charles "Chick" Mar- 
shall. Chick is a former V.P. with 



the Lawry's people, his brother 
manages a successful restaurant 
chain owned by a famous football 
player in Baltimore, while mother, 
I presume, is a somewhat silent 
partner, unless you consider 
money as talking. 

The good vibes and intentions 
are showing up throughout the 
restaurant. At this writing, the 
menu has not changed, but it will 
have by the time you read this. 
Already, though, nightly specials 
of a Continental bent have been 
added, and a tank for live Maine 
lobsters has been assigned its 
place in the entry. The new wine 
list is at the printers now, with 
more interesting selections at con- 
siderably more reasonable prices. 
The house wine remains that of CK 
Mondavi, the "jug" label of 
Charles Krug. Holdover dishes 
from the old menu are showing 
more care and flair. 

Veal California, for example, will 
be known on the new menu as Veal 
Monterey. This unique dish 
features fine milk-fed veal, thin 
and lightly sauteed, topped with a 
Hollandaise variation, plus fresh 
avocado and tomato slices. Suc- 
culent! 

Beef eaters, do not despair. 
What with Marshall being a grad- 
uate of the famous Lawry's chain, 
beef will remain a major force on 
the menu. In fact, it may get bet- 
ter. The idea of the Marshall clan 
is to retain the current beef-ori- 
ented audience, while broadening 
the scope of the restaurant to 
attract the Continental diner and 
the wine-lover. 

There are decor changes, too, 
but since I've talked about people 
and direction, I'll leave decor and 
some new entrees to the other half 
of this dining-writing team. JDM 



Hurrah! The gloom is going. Mr. 
Stox has always been very 
masculine, dark and heavy. The 
black paint has already been 
removed from the brick entryway, 
with some bright, oriental rugs 
placed there. The black wrought 
iron candle holders are being 
replaced by white ones, the new 
tablecloths are going to be gold, 
and the dinnerware is a lovely deep 
red and gold. 

Out go the 6-ounce, all-purpose 
wine glasses, and in their place a 
nice, 12-ounce, real wine drinker's 
glass. There will be fresh flowers 
on the table, as well as fresh ideas 
in the kitchen. The new mood is a 
definite improvement. In the past, 
Stox was a place to meet . . . not 
eat. 

Phyllis Marshall (wife of Chick) 
is the guiding force in the kitchen. 
She's currently involved in con- 
ducting gourmet cooking classes, 
and is helping break in Stox's new 
chef. She is also contributing a 
number of original recipes. A 
graduate of Cornell University 
with a degree in food preparation 
(that's not the exact title of the 
degree, but close enough), Phyllis 
is an important member of the new 
Stox team. 

Chick also graduated from Cor- 
nell, with a degree in hotel and 
restaurant management (I think I 
have that one right). His family 
owned and operated resort hotels 
on the East Coast, and his ex- 
perience began, actively, at the age 
of 12. 

I am surprised that Jerry didn't 
say more about the new collection 
of wines. He usually goes on and 
on. Chick already has ac- 
quired such famous labels as 
Chateau Montelena and Chateau 
St. Jean, and a number of special 
bottlings such as San Martin's 
Soft Johannisberg Riesling, 
whose late harvest style is as rich 
as ripened apricots. The collection 
of BV Private Reserve Cabernet 
Sauvignon dates clear back to the 
early '60s. 

Talking about the new Mr. Stox 
is a bit of a problem. It's like 
predicting what a newborn baby 
will be like when he grows up, but 
the background, breeding, and 
foundation is definitely here. 
Combined with the good inten- 
tions of the parents, it should yield 
an excellent restaurant. LM 
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Caribbean Cuisine and Atmosphere. 

Enjov our specially prepared 
Glazed Porkchop or Abalone Sauteed 
or other galley specialties, including 
Prime Rib, Steak and Seafood. 

Open seven days a week . 
Don'l miss our Sunday Brunch. 
Featuring our bountiful Salad Bar 

On MacArthur near O.C. Airport Newport Beach 
Reservations: (714) 833-0080 
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SCOTLAND 

Continued from page 37 
more than a little proud of the fine 
ale that is made and bottled there. 
It can be reached by taking the 
secret stairs originating from the 
chapel high in the left wing of the 
house, or by using the more con- 
ventional routes from the court- 
yard. A pottery barn and wood 
loft are nearby; there, excellent 
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wares are produced. A hand- 
somely stocked shop is in the 
museum wing, and one can take 
away much of the history in books 
or pictures. Also, the 1745 cottage 
restaurant is nearby for refresh- 
ments. 

The famous Bear Gates of 
Traquair are at the end of a quar- 
ter-mile avenue lined with 
sycamores that forms the ap- 
proach to the house, but has not 
been used for over two centuries. 
The legend has it that the last per- 
son to pass through the gates was 
Bonnie Prince CharUe in 1745, and 
the fifth Earl of Traquair swore 
they would remain closed until a 
Stuart restoration. 

The first Earl arranged for the 
river Tweed course to be moved to 



its present position further north 
to save the castle from flooding. 

The current Laird Stuart is a 
direct descendant of the Earl of 
Buchan, who bestowed Traquair 
upon his son James Stuart in 1491. 
He is also related to the royal 
Stuarts, so the course of royal 
Scottish history runs directly 
through the history of Traquair 
House. 

This great house, as well as the 
others — Abbotsford, Bowhill, 




Floors, and Mellerstain — are all 
open to the public from April 
through September. 

This is also horse country, and 
great festivals are part of the Bor- 
ders' way of Ufe, where pageantry 
and celebration combine, with up 
to 300 mounted participants in- 
volved in the ' ' rideouts. ' ' 

Tourist information centers are 
plentiful in the Border Country, 
and they will book you in hotels, 
inns, or camping grounds. You can 
go pony trekking, or just plan a 
quiet fishing trip, whatever is your 
pleasure. 

The Highlands of Scotland may 
be better known, but the Borders, 
to my mind, are every bit as 
thrilling, with an incredible 
history steeped in romance. 
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Continued from page 48 

was approached by Cosell. 

"Hi, Stan, baby," Cosell is re- 
ported to have said. "I wish I had 
your talent. I wish I had the money 
you're making." 

This would be typical Cosell. His 
familiar response to his critics in 
the media is to flaunt his financial 
wealth. Cosell earns well above 
$250,000 a year. 

Hochman responded, "It's a 
thrill to be on the same plane with 
you. I wish I could write home 
about this flight. " 

With that, according to Hoch- 
man and a witness, Cosell slapped 
the writer four or five times about 
the right ear and temple. 

What everyone wanted to know 
at the time was why Hochman, a 
heavy set fellow, didn't unbuckle 
his seat belt and retaliate. Cosell- 
haters everywhere were disap- 
pointed in Hochman. 

However, it isn't wise to be part 
of a rumble on an airplane. 

Passengers on airplanes are 
more sensitive than Cosell. 

Airlines will not tolerate any 
semblance of violence aboard a 
flight. If this had been a commer- 
cial flight instead of a charter, 
even Cosell would have been asked 
to get off. He wouldn't have been 
asked, he would have been led 
away. 

You suspect that Howard may 
be snapping his cap. 

He uses many of his radio broad- 
casts carried on KIIS, the station 
where I hold forth, as a personal 
forum to attack sportswriters. His 
principal foe is Dick Young of the 
New York Daily News. They've 
really got a thing going. 

My relationship with Cosell 
grew chilly when I was no longer 
sports editor of the Los Angeles 
Herald-Examiner. Finding me at 
KABC one afternoon, in the em- 
ploy of the same company he 
works for, Cosell couldn't under- 
stand why I had left the print 
media. 

"You realize," he said, "that 
your career in broadcasting will be 
limited." 

You got that right, Howard, 
baby, but I 'd never be fool enough 
to strike somebody on an airplane. 

The guy has seen too many 
prizefights. 0^ 




The oval drawing room, Culzean Castle. 
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Mead On Wines 

by Jerry Mead 



The holiday season is a time for 
entertaining, celebrating and 
good times in general. Wines and 
spirits, in moderation, of course, 
are an important part of your 
holiday festivities and, in some 
cases, your selections can make or 
break the occasion. 

For gift-giving, know your 
recipient. It makes no sense to give 
an expensive bottle of champagne 
to a confirmed bourbon drinker, or 
a fancy bottle of unblended Scotch 
to one who rarely indulges in 
spirits. 

What does make sense, though, 
is to be aware of your friend's usual 
choice of a beverage, and then find 
a way to make the gift special. In 
the case of a spirits drinker, you 
usually have two options. If the 
person is a bourbon, Scotch, or gin 
drinker, buy him a better, more 
expensive brand. Chances are he'll 
enjoy it, considering it a special- 
occasion beverage, making it a 
more memorable, longer-lasting 
gift than would a bottle of his 
everyday favorite. The other 
alternative is one of the special 
packages so available this time of 
year. Even the everyday drink will 
seem special if purchased in a 
crystal decanter that will be 
around long after the Uquid within 
has disappeared. 

With cognac, gift-giving can be 
much simpler. If a drinker of these 
beverages likes a particular brand, 
chances are he will like an older, 
smoother style bearing the same 
name. Martell, for example, 
produces five separate grades of 
cognac, each older and finer than 
the preceding one. 

Selecting wine for a gift can be 
either much simpler, or much more 
difficult, depending on your 
knowledge of the subject, and your 
knowledge of the drinking habits 
of the party you're buying for. If 
you're a novice and the person 
you're buying for is an expert, 
you'd better find yourself a 
knowledgeable, trustworthy wine 



merchant and give him some clues 
as to what your friend usually 
cellars. If it's the other way 
around, and you're the expert 
buying for the beginner, don't 
overwhelm him with an expensive 
Bordeaux or California Cabernet 
Sauvignon that you would buy for 
yourself. Instead, buy something 
that he will enjoy, a Beaujolais or 
Chenin Blanc, perhaps, and to 
make the gift special, give him a 
case instead of a single bottle. 

Purchasing for entertainment 
purposes, on the other hand, calls 
for a whole new set of rules. Com- 
mon sense is the key, here. If 
punch is the ultimate end for the 
beverages you're buying, and par- 
ticularly if they are going to be 
hidden behind gallons of fruit juice 
or soda pop, it is not only ex- 
travagant, but foolhardy, to select 
expensive brands. First of all, you 
won't be able to taste them amidst 
all those highly flavored mixers, 
and, secondly, you won't even 
benefit from snob appeal, because 
no one will even see the labels. 

If the ever-popular champagne 
punch is what you're making, 
please don't waste a good one. 
Take my word for it — once it's in 
the punch base, nary a soul will be 
able to tell whether the champagne 
sold for $20 per bottle or $2 per 
bottle. Save your money and the 
good champagne for another oc- 
casion. If you're not above a small 
deception, substitute a good, 
inexpensive gallon jug of Califor- 
nia Chablis or dry Sauterne, and 
add a couple of bottles of club soda. 
Your punch will have a white wine 
flavor, and bubbles, and no one will 
be the wiser. 

Speaking of champagne, this 
marvelous sparkling wine seems 
to be an integral part of the 
holidays. There is something 
about bubbles in wine that has 
always made it seem festive and 
magical, and special. It has always 
been so, and I guess it always will 
be. The really nice thing about 



champagne is that you can drink it 
with just about any food, or by it- 
self. 

The times to drink the finer 
champagnes are the more in- 
timate occasions. In fact, the more 
intimate the occasion, the finer the 
champagne should be, within the 
limits of your budget. 

For larger family get-togethers, 
good California sparkling wines 
are available in the $6-$ 10 price 
range. They are attractive, though 
they lack the complexity of the 
French sparklers, and their fruity 
style may actually be preferred 
by some. 

For those small dinner parties, I 
would give the nod to the French. 
Genuine champagne, produced in 
the district of that name, runs 
several dollars per bottle more 
than the American product, but is 
usually worth it. A few lesser- 
known but sometimes superb 
brands can be had for $8 to $10, 
but most will be priced between 
$10 and $15. Such a champagne, 
either for an aperitif or to accom- 
pany the meal, will make the 
evening seem a httle more special. 

For those very special, intimate 
occasions, when romance is the 
goal, forgive my play on words 
when I suggest you "go all the 
way." Try one of the very elegant, 
top-of-the-line champagnes from 
one of the best producers. Dom 
Perignon from Moet et Chandon is 
the most famous, but Clicquot La 
Grande Dame, Mumm's Rene 
Lalou, and a handful of others will 
guarantee you a truly memorable 
experience. | 

WINE OF THE MONTH 
Round Hill Cabernet Sauvignon 
1974 "North Coast" ($4.50 or less, 
at participating restaurants). This 
exceptional Cabernet Sauvignon 
could just as well be the "Best 
Buy " of the month, and when you 
taste it and see the even more 
Please turn to page 83 



78 




A SIGHT FOR SIERRA EYES 

For high fashion at any altitude, cast a gtance through "I Ski" 
sungiasses by Tropic-Cal, the mirrored sunglasses that deflect 
the glare from snowy slopes. In colors and designs that reflect 
the experts' sense of style. "I Ski" sunglasses shown, S6 to S16 
fashion accessories 3-all may co stores 




BISQUIT PLAID... CHECKING IN FOR SPRING! 

THE HOTEL 

SUIT YOUR TASTE WITH VESTED LINEN ELEGANCE. 
TO RETAIL AT ABOUT $185. 

Euidpa Collection 

Wl.STMINSTKKMAl.L- Lou. , , - in>oru.(7l4)KMS-lhb() 
SOUTH COAST PIAZA- LcnwrLovd - Ph(m*>(714)!)49.8575 
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POLLUTION 

ATTACKS 
US ALL' 

Air Pollution attacks ttie weakest of 
us first. The young, ttie old, the sick. 
It also kills our flowers, trees, crops. 
And eats our artworks, books, and 
monuments. We all share the same 
air. So in the end, it attacks us all. 
Your Lung Association fights for clean 
air It has free information about how 
you can help. Write them for it. They 
care about every breath you take. 
They really do. 

AMERICAN 
LUNG 

ASSOCIATION 

The "Christmas Seal" People 
GPO Box 596. NY, NY 10001 



GIVE A BREATH OF FRESH AIR 




The compact triple-filtered AIR FRESH is portable and weighs only 10 lbs., 
yet the activated charcoal filter eliminates pollutants from the air you breathe, 
mcluding smoke, odors, ozone & highway hydrocarbons. Its powerful silent motor 
and fan unit operates off any standard electrical outlet, or plugs into your automobile 
cigarette lighter. The motor is_guaranteed for a full year. 

THE PERFECT CHRISTMAS GIFT 

• It will turn your car into a bubble of clean air on the freeway 

• Literally cleans the air in smoky offices and dens 

• It's for those who wish to breathe fresh air more of the time 

$200.00 TAX INCLUDED 

(Pre-Christmas delivery will bq by our courier but please 
do order early to ensure Pre-Christmas delivery for you.) 
V1SA& ^ — 
MASTERCHARGE simply Call 494-1044 Forever Young, Laguna Beach 
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LEVrS FV\NArEIJf 

ADMSONOFLEVISSPOFrrSWEAR imET 



Celebrate the season with timeless 
separates by LEVTS RANATELA' 
superbly styled and cut to suit any 
lifestyle. Both models shown are 
elegantly updated classics in 
traditional oxford cloth and 
corduroy fabrics. All pieces are sold 
separately so that you can select 
your exact size. 

SEE rr ALL AT 
WILD WEST STORESI 

Three-piece Cotton 
Corduroy Suit 

Poly/cotton blend, wrapped, leather- 
like buttons. Colors of: TAM, 
CHOCOLATE & NAVY 
Jacket Sizes 36-48... ♦62.00 
Vest Sizes S. M. L XL... ♦1830 
Slacks: Sizes 29-42... ^2 1.00 

Double-breasted Navy Oxford 
Cloth Blazen Dacron®, Pbly 
Fabric, easy care, gold buttons 
Jacket Sizes 38-46... ♦SS.OO 
Co-ordinating Glen Plaid Slacks 
Poly/cotton blend, matching shades 
of Navy. 

Sizes: 30-38... ^22.00 

Photographed at the 
Capistrano Depot Restaurant 
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WATCH FOR OUR 
NEW STORE: 

WESTMINSTER 

AREA 

15412 Golden West 



Mission VIEJO ORAMQE 

AREA 789 Sq justin Awe 

25252 Mclntyre Garden Grove Fwy 

San Diego Fwy. g, Tus„„ ^ve. , 

La Pu Off Ramp | 



ORANGE SANTA ANA PASADENA TORRANCE 

789 So. Tustin Ave. 3430 So. Bristol Ave. 3660 E. Foothill 22724 Hawthorne Blvd. 

Garden Grove Fwy. North of So Coast Plaza Corner of Rosemead So\i\U of Del Amo 

& Tustm Ave. , . m ^ ^ & Foothill P3,hion Square 



(master cnargel 
k 1 A 



CERRITOS 

AREA 

ARTESIA 

18600 Gridely St. . 



7145866100! 



7146391791 



7m 957 8100 



/TORE HOUR/, DAILY 10-9:J0, /AT K)-7:00,/UN 10-600 < 
213 5781692 213 373 739U 213 924 8883 ( 
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retail store, you will have to agree. 
Produced for the Hound Hill label 
by a famous North Coast winery, 
the cuvee is exclusive, and found 
only in this bottling. A medium- 
bodied claret, there is considerable 
fruit, some wood in evidence, and 
quite a lingering finish. The nicest 
thing about this red wine is its 
balance. While it will improve with 
age, it is quite enjoyable now. Not 
a great Cabernet when compared 
to ten-dollar bottlings, but a great 
Cabernet for under $5. 

BEST BUY 
Foppiano Chenin Blanc 1976 
($2.75). Chenin Hlanc is in short 
supply, and the situation likely 
will get worse before it gets better. 
More widely known brands like 
Charles Krug, Inglenook and 
Robert Mondavi are virtually out 
of stock. If the Foppiano name 
were better known, this one would 
be gone, too. A very fresh, clean 
Chenin Blanc, you will find the 
light sweetness of melon combined 
with the tartness of crisp, cold ap- 




(SPIDIT* & PPOV16ION& 

(714) 675-6864 
510 East Balboa 
Free Delivery 



California 
Wines 



Exclusive in 
office coffee 
service w/ith 
the personal V^' 
touch. Compare 
our service and 
price. You'll be 
happy you did. 
No contract nec 
essary. 




586-0571 581-7825 



pies. While some will enjoy this 
wine with the likes of cold chdcken, 
lobster, or anything in a cream 
sauce, I prefer it to quaff, as I am 
doing at this very moment. 
FOR THE SPIRITS DRINKER 
Glenfiddich Scotch Whisky 
(under $15). I rarely talk about 
spirits in this column, but this 10- 
year-old, 86 proof, unblended malt 



whisky is such an exceptional 
product, and so many spirits are 
sold this time of year, I feel com- 
pelled to tell you about one of the 
few whiskies I frequently indulge 
in. It has been dubbed "the cognac 
of Scotch whisky," and well de- 
serves the title. I recommend this 
"old smoothy" be consumed in a 
Please turn page 




iVorth Orange County^s 
Largest Selection of Fine IVines ]7 
and Spirits 





Specializing in Rare 
Viritages cfbotli Domestic 
and Imported Wines 



Featuring a Best Value 
Wine of the Month 

4029 Ball Road, 

Cypress, California 90630 - 
(714) 821-4440 
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VERSATILE NEW PRE-ENGINEERED 
BUILDING SYSTEM 




This is the Milestone Building System by Pascoe Steel Corp., utilizing 
tilt-up, block, brick or steel walls. 

Olympic offers The Most Economical Way To Build: 

J . We prepare preliniinary plans per your requirements. 
2. We guarantee Maximum Cost. 

3 Our professional engineers prepare working drawings. 

4 We build the project within budget & on time. 

5 You maintain control and captain the team. 

Olympic offers these Design Construct Services for all types of commer- 
cial and industrial projects. 

For your first Project Design/Budget Meeting call Don Plack. 

Contractors Lie. 1 132 *48 



(714) 752-0757 

Ulympic structures, inc. 

ALfmcjaizEO BuiLDEff j DESIGNERS » CONSTRUCTORS 
SUITE 290 • 1000 QUAIL STREET » NEWPORT BEACH, CALIF 92606 
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PC CHRISTMAS 

Continued from page 12 

entertain during the holidays, and 
all the stores will be open late for 
last-minute shoppers. Brightly lit 
Christmas trees and Christmas 
decor will enliven the entire plaza. 

Santa will arrive Nov. 25 at the 
South Coast Village to greet the 
kids each day, and various groups 
will entertain in this charming 
area across from South Coast 
Plaza. Shuttle buses will be 
available. 

Santa Ana's 31st annual Frolic 
Parade will include civic and youth 
groups, antique autos, vans, 
floats, bands, drill teams and 
equestrians. This traditional holi- 
day event is produced by the Santa 
Ana Jaycees. Parade time is 1 p.m., 
Sunday, Dec. 10. For more infor- 
mation, contact Steve Faren- 
baugh by phoning 558-321 1 . 

Santa and Mrs. Claus will be 
arriving at Newport's Fashion 
Island on an old-fashioned hook- 
and-ladder fire truck at noon on 
Friday, Nov. 25. They will hold 
court in Santa's Village in the 
plaza each day (from 1 p.m. to 7 
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p.m.) through Dec. 24. A 40-foot 
Christmas tree will brighten up 
the plaza, and all the natural trees 
will be blazing with sparkling 
lights. Stores will stay open at 
night until Christmas. 

The Laguna Beach Chamber of 
Commerce also has big plans for 
the holiday season, beginning with 
Hospitality Night, Saturday, Dec. 
10. All the merchants will be 
holding open house for the city. 
Presents, refreshments, and fun 
await the families who wander in 




At Mission Viejo, Santa greets the 
faithful in a cherry picker. 



and out of all the charming village 
shops around Laguna. Santa will 
be at different places around town, 
arriving that same day. Each day 
until Christmas he'll be greeting 
the children. Choral groups will 
entertain throughout the season, 
as well. 

The Mermaids (Women's 
Division of the Chamber of Com- 
merce) will hold their Annual 
Storybook Parade. All children in 
town will come as their favorite 
character. Everyone gets a prize, 
according to his or her age group. 
All the children, costumed or not, 
will then be treated to a kid's 
movie, clowns and other enter- 
tainment, as well as refreshments. 
The location will be announced, or 
you can call 494-1018 for more in- 
formation. 

In Irvine, there will be several 
events in the various shopping 
centers, with Santa arriving in a 
helicopter, bringing goodies for 
the Irvine children. Dates and 
times were not available at press 
time, so phone 833-3840 for infor- 
mation. 
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Continued from previous page 

brandy snifter. This product is so 
smooth and drinkable that, when I 
serve it without prior iden- 
tification, guests always think 
they have an unusual brandy or 
liqueur in their glass. Expensive, 
but worth it. 

FOR THE COGNAC DRINKER 

Remy Martin V.S.O.P. (about 
$17). Good cognac is never inex- 
pensive, but this one offers one of 
the best values in this superior 
grade of cognac. For those who 
aren't quite sure what cognac is, it 
is brandy produced in France in 
the region of the same name. It 
may help you to remember that all 
cognac is brandy, but all brandy is 
not cognac. While my personal 
favorite in cognac is Martell Cor- 
don Bleu (about $25), Remy Mar- 
tin pleases me, and will please 
most lovers of this "spirit of the 
grape." It manages to be both 
light and delicate, while showing 
signs of the complexity that comes 
only in older brandies. 

FOR THE CHAMPAGNE 
LOVER 

Clicquot Brut N.V. (about $12). 
This classic champagne has been 
one of my personal favorites for 
years, even when compared to 
much more expensive fare. It is not 
for everyone, however. Rich, full- 
bodied, and very yeasty, Clicquot 
is what champagne used to be 
before the lighter styles featuring 
more Chardonnay came into 
vogue. The cuvee for Clicquot is 
almost entirely Pinot Noir, which 
yields a champagne of authority 
while not ignoring grace and 
finesse. Clicquot is a real cham- 
pagne for real champagne 
drinkers. 

FOR THE SWEET TOOTH 

Papagni Spumante D'Angelo 
(about $4). This California- 
produced wine of the Spumante 
style will compete well with the 
more expensive Asti Spumante of 
Italy. Rich in the flavor and aroma 
of the Muscat grape that is 
typically used in Spumante wines, 
everyone will like this one with 
dessert, particularly those con- 
taining fresh fruit, while those who 
like only sweet wines will like it 
anytime. An exceptional value, in 
a package pretty enough for gift- 
giving. C 



Bobby 
McCee^s 

is a 

Delightful Dining 
Experience! 

. . . with Excallent Food and 
Fantastic Sarvica. 

Our costumad amployaas treat averyona 
lika a V.I.P. Tha dacor is incradibla- 
it's Nostalgic . . . it's Antique. 

Bobby McGae's nine foot bathtub holds 
the condiments and salad, the old stove 
keeps the soup-o1-the-day warm. 

Bobby McGee's has a conglomeration 
of fun, customized areas in which to dine 
... all woven together with beaulitui 
European stained glass, Tiffany lamps, 
paclting crate booths, and more. 

It's a total dining experience. 

SERVING DINNER 
AND SUNDAY BRUNCH 

For Dinner 

Reservations Call V Oriaitjjs'^ • 
714-673-5380 jKLt'=V'Sl5**'^i 



353 EAST 
COAST HIGHWAY 
NEWPORT BEACH 
"We Welcome American Express" 
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HEALTH CLUB OF FOUNTAIN VALLEY 




THIS $3 MILLION DESIGNED CLUB IS THE AAOST 
BEAUTIFUL CLUB IN THE COUNTRY 
VISIT IT AND SEE FOR YOURSELF 




Phone: 101 15 Talbert, 
962-1374 Fountain Valley 
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A functional romantic furniture collection 
brought bock from the turn of the century 
by Pulaski. | 

Apothecary creations ore updored versions 
of furmrure rhor draws irs inspiration from 
the imprint of the golden oge of Edward 
VII. Sturdily crafted ... you'll love the rich, 
warm burnished brown maple, crysrol 
drawer pulls, individual antiqued bross 
plates with the names of exotic sounding 
Edwardian era remedies. The handwork 
and core that was a hollmork of good 
furniture in on earlier era is revived with 
Aporhecory. Come see and be enchonred. 



DISTINCTIVELY 



EDWPRD6 INTERIOP6 

3069 BRISTOL STREET, COSTA MESA • 751-7253 
Monday thru Friday 10-9 • Saturday 10-6 • Sunday 12-5 
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We can fly you to more cities 
in the West, Canada, and {Mexico 
than any other airline. i 



EDMONTON 



\ \ V\ / / / 



DENVER 




GUADALAJARA 



^ If you think this is a lot of places for one 

-'^ airline to fly, you should see our complete 
schedule. In all, we fly to 55 different destina- 
tions throughout the West. So if you want 
to know more about our daily departures, just 
call a Travel Agent or Hughes Airwest. And 
don't forget to ask about our special low price 
fares, vacation packages and group fares. 
All super ways to save. 

And a super way to pay. The American 
Express'Card. Don't leave home without it.^" 
Use the American Express Card to pay for 
almost everything— from your Hughes 
Airwest ticket to hotels, meals and car rental. 

If you don't 
already have an 
American Express 
Card, get an 
application 
wherever the card 
is welcome. Or call 
(800) 528-8000. 



Hughes Airwest. Top Banana in the West 
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